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No Laverne /- 


THe Caples OF THE BRIDGE ARE WARM 
Wesipe Wien we STrorP our Jorn LONG 
ENOUGH To Cou/siper ris Page AN Waar 
To /Nelupe. THE TREMENDOUS SUPPORT We 
Have ReéceiveD> Fro Every Aaleleé, THar- 
HAS MADE SomeEeriine Maaic HaPPen To 
AN ipER AND To Us As Wome FROM oure 
ReEraALéeRs Willen WE REGARD As FRIENDS; 
ovr Mail ORDER CRov whlo KEEP US 
Com PalY uflenl 17s Busiless as usual; THE 
MEDIA Wie Have GIVEN vs TIME AND 
Conlsiperarion; tHE Women viel Have 
Vole vy Eeeren THEE FAVOR TES AND ENDURED 
our EnNplEess Dinlogue; Arle ALL rE MEN 
Welo Have Lrugdem ar our Joes alo 
STARTED To Cook; We THan You ForeeVER— 


KAREN BrimacomBe Hele! Miles 
Liwlen JSacomsoN Val Reoraisea 


Marry Koremanl Joan uddson 


Marilyn” Lrle 


FOoREWARMING 


We Hale Nov! pravellem atl overe 
Manlio Caniana, RANG ABouT ourselves 
ans our "BEsT” People wre Hale Seen 
Ys oN PROMOTIONAL TRIPS WiLL Come OF? Feinr 
Ave Say “So THars Wiar rev Loon lice! ihe 
AND zHEN LavGH. Surely THEevrre Lavarlile 
AT THaelFe Favorite one Lilere FoNlely 
REMEMBERED, Ner AT Us Direeerly, We Hale 
Now! SolvYep THE (MAGE PROBLEM OF PEOPLE 
Teli insg of us AS CookINé AuTHoreiries — 
Denrtonsr-rATING HAMBURGER Sour in 
DEPARTMENT sToRE nislEes VWhit1] A HUNK of 
Rau/ MEAT CL wee Jo youre CHEEK 15 Nor- 
ConlDuc IVE TOA PROFESSIONAL AURA. 

Ar Hemme, Lire 1s worse. Oore Ciloren 
TALK LIKE EITHER PROMOTERS, PUBLISHES 
oR PAPER Fusteres. Ove Husennes, 1/0 
orginall? THouGH?r THAT "Sie BEST oF Bringé” 
Was # CoTe 1rER THAT MisH?r KEEP HEL 
Lrrle Llaoies Busy wehle sley WERE our 
Lvelrine Map Doas iN rH] SuN6le, pre NowW/ 
Well aware or Wear He SeN4GCE REALLY 1S — 
tHars THE House WHEN rHEe Col lareyY 
Magnare ss aulav, Wirlile Arle Dirtirl™ or! Yer 
AneTHeER PromorieNal roure. THE FanulyY 
CANT uvoersralo wily ore owl Cooxl4 
asl prrreoles. "Morts CLasnaé PEPE 


oS 


ys nl THE BOOK, Bur vielen! AariN@ 17-7 SHE 
SsrilZ arlulayvs Has A Laver Cerrover.” 
EvERYoVE 1s BIGGER, ovreselves wWleluDeD. 
Ne BRBIES ARE AMONG Us, AND, THANK GooPNESS, 
THE Kips s7rill Lice wierees Ano BEANS. 
Hives Have BeeW BErrer Carelr, As WERE 
Back ro res7iNg ALL OUR RECIPES so THAT 
we Car! Aveip ExPressioNs such As "A Kae 
V ore wn "Sauer of rear.” Arrar 
one WEEX oF NorHile Bvu7- CoNrilvAl 
GasTRoNeMical ADVEWNruRES, ONE OF THE 


OF” THIS 


Bors REFUSED To BE A GuINER P16 ANY 
Longer Arl> OPTED For A PEANUT BUTTER 
SaileulicH. Ove BiagesTr PRoalEM Was 
Pusrinlg tHE ELEPHANT THe0UGH/ THE Door 
Whlern! Maine THAT SouF Sur ir was wel 
Werrt! THE EFForRT-. 

Dio we realty vleleome all tHE 


COoMMEN Ts Arle Son Cerre1sas ? You Sé7, 


AN> vo We GET lerrers -lors of LETTERS. 
THevre ABsoluvrelyY THE GreearesT. Lona 
oes vELLING Us RBoLT- THEYe Fanilles AND 
Beipsé clues (r$ TeRReiric ro calor! rHar- 
PE0PLE srild PLAY Y Ala Storer ones Ast’! 
Fore a New! ‘serle! (THATS A Corl) For Tear 
Book as THEIR Dog Jis7r ATE THEIRS. FeOPLE 
were To Sav vwilere zHevle sENr "He 


BEST OF BRIDGE ib Oe wWenlr To THE ORIENT 
AND THe ReciPier New Coox’s 'CaNanian’ 
olee 9 Week. ANoTHER EXPRESSED INTEREST 
I! Boyle Some of THe CHa PicerTuRED. 
We also GET QuesTioNs — Welier We ENDEAVoUR 
To wilswer- wre RecpPes wee Lice THE ones 
You Ger Fro 4 Freie, Excerr- vile wlheluoe 
Atl THE WiGeeDiEeNrs. ANb, of coursée, AlWayYs 
THE Qvuesrion’: PAN ARE YoU GoInNG To Do 
avlorelene most 
Kle Dior’ LEAP wro Werile THIs Secon 
En:riei! Becrnuse We vwWlanrEe> To MAKE IT 
Berrer -wor Jus7 AS Foor As — THE Fures7- 
You Cal rell our Luresrvles nee CH4Nsilg By 
THE Recipes WE Ve Kever IN onl- Moree TIME 
To MAKE APPETIZERS As THERE ARENT BABIES 
JO BURP As THE GUESTS ARE PourRING 
7HeougH THE Door Ve vlour Enrty (ore Were 
we Alulars 7 Ve Hour Care?) Tile Carmsge secrion 
oN Vege rneles 1s HanlrilY ToENISM To OFFSET 


zHle Crlorice CoN’ren/r of Desserrs wl roe Lasr 


Book, AND 7H/e Mail! Course Casseroles fAilo 


SovPS ARE THERE BECAUSE THEYRE MAKE - 
AHERDS, FREEZABLES wo SIMPLE Wit GOURMET 
RESULTS. 

We ask vou To Joi us -REL Ax, Laver AN 
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el Joy "oue "BEST \ aiaeyoNa else wile pes 


Liaise eSRabin ilies nit: or oe a 


rang ee ee 


Ce ee nd iran sain sy ge | 


saitinetat meant ‘SEN mR raat ic du 
A a e-bay ge ine sh ai! eo 
Lith ave hepa bbe Ayptina! Paani nity aa 
i ped A ae Ras ey sete gay ‘et ann 
oem wing al 2A dh Ligh 
a ee iG nn cy lin ei 
it cae wevalaaha sree lolsatdees 
. meget oi se he r el aN: 
1 ay ate in Ne i 


or Bie itn we eer: | 


nial pirat ne seihaidoner ce 


P it nthe Peek: Lae 
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bea ee a: ek eth daa Wi 
»* ren . " 7 


IL BrRuted M Lode 


Bevererges 
PAGES 107° /4 


BREADS 
FURGES 1/5 TO 27 
Sailovlicles 
PAGES 2E To 3O 
Casseroles 
PAGES 3! 70 2E 
Sant ale Relist 
PAGES 377038 
YL Bes7T BUFFETS 
APPETIZERS, Dirs nile Mrs 
FAGES F/T SB 
SACADS 
FAGES S272 7/ 
SOURS 
PRGES 72 72 72 
VEGETABLES 
PAGES 80 7o /o/ 
SUPPER CASSEROLES 
J FAGES Ge 7o /sSF 
IW BADDIES BUT GooDles 
CAKES AMD SQUARES 
FRGES 1/57 TO /ES 
COOKIES 
FAGES 166 70 /70O 
DESSERTS 
PAGES /7/ ro ZOO 


PICTURED op/ Cover: 
Casseroles 


JSAMBALAYA 
FAGE /53 

CRAB STUFFED CHICKEN BREASTS 
FAGE (24 

CoauillE DAawpD 
PAGE /22 


I BRU iW Lote 
BEVEPREAGES 
PAGES /070° /F 
EBREADS 


FAGES (S72 27 


SME UNCHES 


FAGES 28 Fo 3O 
ZAsSSEfoOL es 
PAGES 3/ Tro BE 


Sam Arlo REL sH 


PAGES 3770 38 


4ley- FUM Carlanrentle 


Marvelous AFTER SRNNG ) AFT EFA 
Foo7 BALL GAMES, AFTER 72B80G6ANING y 


perer prlyreule / 


2 ee DrekK Fun 

2 T7esres. Marle syRuP 
Soquirr oF Lenton! SwicEe 
MIT- MEG 
Cyt Sonteth (a cultarton STICK 1S Bes7) 
Bo, Lilg ware 
DAB OF BUTTER 

CoMBiINne FurresTr Five INGREDIENTS, 


Tor oF — ulTH Bol ale wWaraere Arlo A SUALE 


DAB oF BUTTER. Makes OWE STEAMING Mug. 


LDrckKER?Yr LDAHAv/rRI DockS 


6 Va oz. cAN FROZEN LEMONADE 
64 oz. CAN LIMEADE 
bE V4ce. Cal UswWeereNeD Lento Soiree 
Carls whlirre (eum 
CAs wW/arer 

Mi Ald WMGREDRIENTS wt PlaAsTIC Colranler. 
Place wW FREEZER OVEN GHT. REMOVE 


WwWwO nw 


lo mMiN’TEs BEFORE SEP WNG. Seeves &. 


/O 


Mongolian Dnle Bars 


/*, (ez: Vers 
J oe. K al. vA 
/ ec. Fre Mar Lieveve 
4 ce. CREenm 


joe 

ComBivte ACL wlereenienlrs Whe GLASS. 
sialese TuRN Yeu wre one Do Nor Lige4- 
dares | Oe: Serve. 


Tiley CALL evre Lalavage THE MorHer 
TVeNqve Bécruse FarHtére SELDOM GETS 
A CH ANE E Fo WYSE FT. 


Ge =repey Moree filr 


cE CvuBES 
644 cx. Cal FROZEN CeEMolaoe 
é PA ez. Cal Gul 
644 02. Cals Cola ulerere 
DRoes ALMoNe FL wtbdvealey 

+ €6G 

/7®2 7EBsPs. Lenton’ See 

ComBil]e ptt WereDrenrs 1/ BLENDER- 

Ble Wet. alo seeve wl sven GLASSES. 
Serves 4. 


NNN N W 
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F38¢ EXDER LBREAFAST= 


A FAST RNe nNoTRIT-100Ss BREAKFAST FoR 
a2hese vile plever Hale Tome. 


EGG 
/ TEsP Lieuie tae 
34 CUP APRICOT Nectar 
4a cup Prlenpele ice 
Comeive AL INGREDIENTS ww 8lENDEe 
pile ulslirel ulril srtoore Ole Semis. 


A Heaey 1s GETTING ExrlwsrEeoD on! 
your owl Fe. 


Ske Alle Go NAKED 
War else carl tou De w/e 17ré Hor 2? 


é Vg oz. Can! eonat lentolape 
él oz. Carl Warer 
ba oz. CAN Gia! 


([C& CvBes 


Sa ee ee 


Bovrle BEER, Col 


Fl RCE LEMONADE, Ware, Sixt AN (ce 


cuBes 1/ BlENmEre, BLENm UNTIL ce 1S 


CrusHler. Four 1/ro 2 MEDIUM GLASSES WHE 


TOP ul7/ BEEF. 


CF 


Wl reve Pale - 


Ful vo Sereve rile Gads Welle elev 
AFR IVE Foe BRIPGE oul Tilese Colm whrlrere 


Wiglrs. Semves 8. 


CurPrs APPLE SurcEe 
CurPs Cra/BerRRY Pp Oa 


TsP. BIirrEeres 
ez. CrAlantoW RED Hors 
cue Roem (21G+r) 
Crn/ Sarton’ STICKS 
6 Cloves 

Wie CrrJlartor! s7Ticks apne cloves wl A 
CrHleese Clore] Bag. Mx eesT oF INGREDIENTS, 
ExcEer7, RumM, TeGeTHWEer ANo PlLrAcée CHEESE 
Clore BAG 1 Mixture. SimmMee wl) A Lage 
Fo7 Fore 45 Minleres. Ape oNeé CuP Rum 
or More. You May Wale 7o Dovale 7H/s 
RecjpPe Because Fevte War More. 


NY ~ AR NW A 


PSlLueBERPRY TéEr 
Sorte BLVEBEVRIES. 4 OWE SERUM. 


Vows, Greate Marner Liqueur 


Ye of. ANMARET TO LievEeure 


TEA, +eT- 
Wl A Cop, Place Enc of THe CIQueuRs. 
ADP TER. Tits 15 A SUPE Ene To pirlolere! 
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hello Surlsilule A 


Goor BYE Bra / / 


= oz. SPRReIL We ee phe 


3 ce. Orne bree 


CE — oP rroWlal 
Compile ALL INGREDIENM r= ave Denh/ Vi 
Makes onle SEr VAN (See Prerure) 


THE Mooern Girl Wears JSusr AS 
Marly ClorHes ns HWE GravlonwaA, Bur- 
Aer All AT THE SAME THAE. 


COFFEE Braver Freeze: 


A sinely pelrerous Way To eENo PN 
elegailr Meal. You Desaeeve ;7-/ 


J Crrreé Coffee (c= Ceean 
Ye CuP BRaNoY 
SHaveon CHocolare (Semn- ee) 
SET 1c& CREAM ovr WehlEe you Clear 


THE TABLE s0 17 1S SOFT: ConIBINE (cE 
ceeam ailo BRAN—yY Wr Blelper. BLEND 
Vide Lo ALL LuuPs DISAPPEAR. Sereve iN 


Youre Prerries7T Long STEMMED GLASSES. 
sHlave Ctlocelate o/ TOP Avo SEeVE. 

(/ sugges7 you Have exrien whgReDien’rs on! 
lao), Seo simple aslo So...co Goon. Seeves 4 


/4 


SUPER BLUEBERRY lemon MoFF IK 


Tilesé Will DISAPPEAR AS Quickly as 
You Mace rele.’ 


2 curs Flour 

Ye Cup SUGAR 

3 7sres. Bails PowWoer 

Ye TsP Salr 

Rilo oF ON] Lemon/ 

EGG 

CoP WL 

cup BUTTER, Melrex 

CUP Fresh, Frozen ore Conlac> 


eg ee 


BlLYVEBERIRIES 


Terpilé 
Ye cup Melren Bv7Tree 
/ 7esP Lente Juice 
te Cop wWihrEe Sugar 
MN1x FLovR, SvGArR, Baile Power, Salr 
AN> LeEMoN Pine il LARGE Bovl.. BERT EGG 
IW MEDION SizEb Beult, Aep MLK Arlo 
BuT TER. APP EGG NVx7 VRE To Drey’ 
WEREDIEN RS, Srv ulril, SusT W)Aixt€O (BATTER 
Will BE Lenser), Sri uw! BLUEBERRIES. Fite. 
Morel Prats 2% Full arlo BRE ar F235 Fer 
20 MINUTES. 
Fore ToPPinlé SEE Fase /6 


1S 


SUPER BlveBeRRY Lenton! Morruls 


CorlrilwED Freon Page /5 


Terpreile- Comanle Melreo Burrere 
Ail Lemon! Sieg. Maensvre SvgAare A 
SerPrrare Dist. Tree sligHrly Coolen 
Murenls AND Duke TOP wWro BUTTER Alp 
THe! Svanr. Maces 16 Large or 32 snAll 
ureils. (SEE Prerure) 


Orange Hovler PBreEAD 


2 v7esres. SHorrEeiNée 
J CoP Horle/ 
4 €4G, well Beare! 
\%e TsPs. GRATED ORANGE Pirlo 
2% Coes Flour 
2h TSPS. Bass Power 
Ye 7TsP. BAKING SoDA 
Ve rere. Salr 
34 cup Oraltee JIwrce 
Sina CHoPpreDm jours 
Crean sHorrentinls Arlo torser, Ape 
€6¢ alo Rilo. Sie7r Louvre wre Bakile 
Poulbere i! Bad sep, Alo salr. ADE Te 
Horley mixroree Alrernarely uitTH Juice. 
Ape rors. For iW GReasec a”. 5” Loar 
Pail alo BAKE 1 tovre palo (OmMoTES AT 325) 


/6 


PrcerureEia on OVerRLERF : 


Hello Susie A 
Frage (4 

CHersrias Morelinlg Whee saver 
FAGE SE 

G Snares) 

4 SoyA AL Mons 
FAGE 5S 

2. CheisTMas MARMALADE 
PAGE 37 

3. SPcepm PeEcANS 
FAGE 5? 

(mores) 

| SUPER BLUEBERRY C Emon! Mur INS 
FAGE /S 

2 APeLE Cirllantol MoFFILs 
FAGE £1 

(cAKe) 

CHRISTMAS COFFEE CAKE 
PAGE 23 


COFFEE Cail BREAD 


Tats 16 #8 SIMPLE No- VEAST BREAD. 


7TeasPs. Horley’ of2 SUGAR 
curs Flour or.... 
/ CcoFP> W/HERT GERM 
/ tom vble vleaenr Flovre 
| Cum OATMEAL 
TsPs. BAKING Fou/oer 
TsP. Barenrlg Sonor 
Tse. SALT 
COPS NL 
Mix prey weeEeDienrs w/ Large Bows. 
Srie wl ML ane HoNey. Por lA wel 
GREASED | 248. Coffee Carl A> Covere 
Wired Fol. ler STale 5 niTres. 
Bake AT 350° roe tlerbues. Ler Cood 
S70 10 MirluTEes AND TURA our. 


More: I You’ Dons HAVE A CORFE 
CAN, A LeAE PAN WILL Do-JusT REDUCE 
Baile TIME BY ABOUT Zo Mirlures. 


A osmarer Girl 1s ONE wile pwrlouls 
Hor! Te PLAY Teds, Prae AND DUMB. 
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PLUEBERRY COFFEE CAKE. 


G £6GS, SEPARATED 
/ Vy CUPS SUGAZ 
7sPs. Vanillr 
cuP Od 
Jwee ane Rite of 2 lenosle 
CurPs Flour 
TsPs. Baile Fov/oee 
Cours Frozen BL veBeeries (FLovRED) 
BEAT €66 VWelirTEes UNTIL FROTHY, ADD 


Sugar, €4g volks, OL, Varlilla, Lenton Swee 
Rilo Ralo. Fedo vw! DRY WGREDIENTS AND 


FLOURED BLUEBERRIES, RESERVING A 

Hane Ful For THE Borrom of THE Pan. 
PlAceE RESERVED BlYLEBERRIES 11 BOTTOM 
oF /0O a Buvlo7 ore TUBE Pan. FPovre ral BATTER 
A> BAKE AT 350° For 1 Hour. hfe! cool, 
Ture! ovr oN CAKE PLATE AND W/a7 FOR 


THe RAVES a 


Mayse Hareo Worn’ Wels tL 9 
WAN, Bur oN rile orlere Harle, vllo 
EVér HERRD of ANYONE REST iG To 
peary ? z 


/8 


GooeRm OLD FASHIONED GINGER BRERD 


Tris RECIPE Has BEEN PAsseD Dow,s/ ir/ 
My Fanily For SEVERAL GENERATIONS. 
Z rs Delicious SERVED v/aReM uiirr/ A 
ToPPing of uhlPPED CREAM, BUTTERED, 
cre Wei THE Follouing Florey Lenton Ceeam. 


Ya CUP sHor TEN ING OR BUTTER 
Ya CoP vhhrE Svenr 
Ye coP Molasses 
VA) 7sP. BRING SODA 
J o7sP. EACH: CrrllAarion, GINGER, 
Cloves ano SALT. 
He CUP BolliNg Warer 
19 cups Flour 
/ o7sP. BAKING Povw/DpEeR 
/ BEATEN £66 
Ya 7sP. Bac Soon 
CREAM THE SUGAR AN BUTTER. SIFT 
Cwrhlartert, GilgeR, cloves, Salt, Brinleg 
Povlber ale Fleur. Bear Verse Baenls 
Separ wre Molasses unlril FL UFFY. Ape Te 
SUGAR - BUTTER MIXTURE. Apm V475P. BARKING 
SoDpA Te THE Bo liNGe WATER. Ape Firs 
ALTERNATELY viirl) THE DRY INGREDIENTS 7© 
ze Molasses MixTuRe. Folo n/ BEATEN 
E66. Pour iWre GreeansEe Loam PAN Alo BAKE 
30 wulvres AT F400. THe Barrer Will BE Tal 


/2 


Good OLD FastholED GINGER BREAD 


FLUFFY LEMON CREAM FOPPIg 


oz. CREAM CHEESE, Sorreeb> 


Yo CUPP SIFTED CoN KeEcTIoNERs 


Fou /DECED Sugar 
Va cop ligt CREAM 


Vo Wee Leno He ener 


BlEenl=> CREAM CHEESE, SUGAR, CREAM 


Nm LEMON ExTR ACT 7eGETHER wla SMALL 
Bou. CLL sliegHrly ANS SERVE oN KRRM 
Guiger BREAD. 


FPUMPKIN LOAF. 


Cups FLoure 
TSF Sola 
TSP. SAlrT- 
. Conllarton! 
Poumexin, CanNero 
Viire Suge 


/ ol 
Mix Dry wWeREoIENrs Taf, Boul, MaKe 
A WELL IW CENTRE. ADoe rile FeeMantlinG 


Wereenienrs Arte srire JusT ExleveH To 
Ape. Frovre wlro Twe 3". Ss is Loar Pans. 
Bare AT 350° For 1 Hour. 
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APPLE CullaMonN Morris 


A Pleasanr culanee Fore youre Fanily 
Breacrasr or an Arerer Sealeol Trear! 
(See Picrure) 


2 CuPs Floure 
Yr Cue where Sverre 


zs. Crr/Slartor/ 
Tes. Brout/ Svg4re 


3B TsPs. BAKING Fovber 

Yo rsp. Crrllarton/ 

V2 Tse. Salr 

V2 Cup Buvurrer 

/ treqge ApPle, PEELED A> DIcEeD 
Va cup vwalnors , FulelyY CHorPeD 
4 £664 

% cur MLK 

/ 

/ 


Si-r Flour, Sugar, Bakulg Pov/bEeR, to TsP: 
CnhlartioN parle Salr wre large Bowl, Cur iw 
Bur rere uit PasTrey Bleloer. Mensuvre 
ovr V4 cup ate Reserve for TorPin’s. Aro 
APPLE alo wlurs To KF lowe Mix7vuRE. BEAT 
£6G wWlasnAll Bore ale Ape Le. Fove 
Wro Flour Misrure Ano srire ulril Just 
Mixer (Barrer will Be Lumpy) Sreo 
ire LigitrlY Greensen Murr Pas- V3 Full. 
foe 1r7se. CilNlates prlo Brows! SUGAR Te 
RESERVED TOPPING M/xTURE. SPRINKLE OVER 
EACH Murrein. BAKE AT F25° Fer /57To 20 MINCTES. 

“kes 16 LARGE oR B32 stall. MuUFreINs. 


2/ 


LEMON COAF-: 


4 Cur Sugar 
Yp CuP BurrTrer 
Ce EGGS, Benren 
te coe Mice 
Ye Cures Flour 
/  o7sP. Brkinlg Power 
/ 7sP. SaAlr 

Rito of 1 LEMON, Filely GRATED 
ta Cup CrePPeED Walnvrs (orrenal) 


Dreiz2le 
Juree of 1 lenton 
V4 Cur Sugar 


Crean Buvrrer ANS SUGAR. Ape BEATEN 
266@s Arlo ~Awle. Avo DRY WMG REDIENTS 
(lo sre—Tinle REQUIRED), Lemon reirle Arle 
Walriiers. Mne Well. Bare iW O57 
GReASED Core PAA Fer 1 Hour AT 350° 
Remove Front OVEN alm Cool for 5 
Mrllres. PRiek? CRrusTr vite Fore ANS 
Pour Drizzle over Loar. Allou/ 7 sTANm 
A, Leaes7y 1 Hour BEFORE REMOVING FRoM 
FAN. 


sol or car/ vou Ex Peer Of A DAY THAT 
STATS whrel Gerrits ur 2 
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CHRISTMAS COFFEE CHIE 


PRETTY Ale DeEcorariVe- MAKES ANIeEE 
Lirrle GET. (See Picrure) 


18 ro Zo PECAN Halles 
1270 14 cHerry Halves 
V3 CurP BurrEere 
Vz CoP BRovw/l SUGAR 
1 Ye CUPS Flour 
IYe  3sPs. Bake Fov/oer 
/ 7SP. Bring Sapr 
/ CoP BRovh/ SsugrR 
Ya CurP Burrere 
fC £665 
/ +rsPe Varhlla 
/ CUP Sovre CREAM 
Melr V3 cur Burrer. Avo 3 euP Brows 
SUGAR AND sT1R. Place IN THE Borron of 


f TUBE er Burslor PAN. Decoranre THE 


A 10 
Bor7romt wire CHERRY Ale PEecal Halves. 
Ceeam V4cuP Burrer ale 1cuP Bro) 
sugnaRe. App Varwhlla ane E6es. Bear vslril 
FLUFFY. BLEND nl sour CREAM. Mire Flour, 
BS BRING Pou/pEer rar =3 AILING Sopr ANP SIFT. 
Make A well wl CElrRe of DRY WGREDIENTS 
ARPD Lieuipos AND sTire GENrly. Foure VJ 
Geersem Pa AN > BRKE AT BS0° FoR SO 


Mynl/TES. 
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FERGOSA 
(an ralianl! Breen) 


THis (S Pf GREAT ACCOMPANIMENT Wah SALAD 
For Alares LutleH or Great white sAlrton/ or 
HOMEMADE Sour. Everrole will Love 1r— 


YouD BETTER 1aKE Ti. (See Picrure) 


Y CurP CHOPPED POPE 


/ Tease. Borrer 

4 CoP TER Bis 

Ya CoP GRATED CHEDDAR CHEESE 

Ys CUP MLK 

/ CUP GRATED CHEDDAR CHEESE 

/ €6G6, sligHrly BearenN 

ForPPrseenrs 
SaurTeé onto! ale Burrer oWril THE 
ote is TralsPaRreNr. Meaw/dile, ConBile 
THE TER BISK, te cup GRerep Cleese arm 
Milk AND BEAT UNTIL sMooTH. Tihs vill BE 
sTiekxy. KNEAD 10 T1MEs EN FlouRED BorRrD 
Wore pl smMAcl anto’Nr of -loure 117s 
srTrickinle Teo Mucr. Burrer & us ore SDE 
PA Ale Also your Halos. Srrees> 7/s 
Mirxzvuree on THE Bor Tom oF THe PAN. ComBwe 
Re CUP C9 GRATED CHEDDAR AND EGS. 
SPREAD on CRUST, SPRMMLE Wh7rl onlon!-Bur7rer 
M/xTURE Arl> PoPPYSEED. BAKE AT 425° Fore 
20 Malu7TEs. To Seeve, Cur wl WeogeEs. Serves 8. 
24 


ZuccHinh Loaves 


£6Gs 

Com Ol 

CUPS Sugar 

TsP. Vanil<A 

CPs WasHen, Filely SHREDDED, 
werreD ZeectHl-Well Phere 

CUPS Cake Flour 

CoP vwyole WHea7 Flovre 

Com WHERT Gerem 

TsP. SALT 

TsPs. NoTMEG 

Ts. Braise Sonor 


Te 
Ss NY ~n ~W 


Mm ~~ HW ~ WD 


75s. Baril For/mer 


iS 


Cum CrePPEeD nurs 

b/ A Bowl BERT EGGS, OL, SUGAR 
VanhllA a> zeecwHinl. Tor BEATERS on! 
Lov’ ale BEG ADP lg all REeManrlirlg 
INGREDIENTS As yeu MeéRSURE THEM. 
sTve IN KwWors CasTr. BATTER 15 QUITE 
Tol Crle Tue 2"*S “glass Lonre Pans 
Wir BUTTERED DovBle Wax PAPER. 
Pove 73 Futt alo BAKE 1+hur ar 325° 


TAERE 1S Ne Jusr-11carion Zoe Sr rind 
o@ 
iN arlorlére MANS FACE, UNLESS His 
Mosracte US ol FIRE. 
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/ 
LIL Keas HPRico&r BeeEAD 


Very’ Morsr. ExcelleNr sEerd/eo uvihre/ 
Milo vibre cHeese, aNorr Freezes Weld. 


CuP CHePPED DRIED APRICOTS 
Cup wWarer 
LARGE ORANGE- RIND AN Juice 
Teasers. SHlererEeNNs 
CUP wWhihzTEe Sugar 
EGGS, Bearen! 
Tsp. Vanhllr 
Cups Flour 
TSPS. BAKING Fou/per 
TSP. Bakinle Sovr 
Ye TSP. SAlr 
Ye CUP Raisile 
/ cup creprPep wWalNure 
Ap>m WArTeR To Aericors Alo LET Ss7AND 
overnligtr. Drain! Lieve Arlo RESERVE. ADD 
orAnlgGe JSnece To APrercor Creu'> Ano EnlovgH 


~—e oN No NS NS NS See 


Warer To MAKE LeuP iN ToTAl. CREAM 
sHerreNilg, GRATED ORANGE Ribe ANd SUGAR. 
App Bente Eaes AND Vanhlla. SiET DRY 
INeREDIENTSs Ail>D AD flrerNarelyY wird 
THe LocuP of Lreuip. Mie wW APRICOTS, Raisins 
parla Walslors. Pours wre 6"«10"~ 2Ve" 
GREASED Lone Pal Bae AT 350° Fore GO7Te 70 
MnlITEs. 
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Sours Cream Cor FEE CAKE. 


TEsrs. So- tr Bor,rTer 

CoP uwhre Sugar 

£GqGs (Reon TEMPERATURE) 

CuPs Flovre 

TSEPS. Baking Pov/eere 

TsP. BAKING Sova 

7sP. Crb lator! 

CuP Sovr CReanmt 

oz. Pe. SEemi-sweer Crocolare 
CHIPS 

7TSsP. SvgAar 


Berr Burrer, svenr aro £6G5 IN Bowl 


Fore (0 UMTES. SIFT DRY INGREDIENTS 
filo BlEM> pwlro Sovre CREAM. BLEND Bort 
Mrey-urees TOGETHER BY Hare. Mix well 
Alo Powe BATTER IWro GREASED AND 
FLlovRED 2a"x 13" Pal. Scarrer CHocolare 
CHies ovEere ToP. Sprenkle 1 7rasP. Svea 
over Tor. BAKE AT 350° for 35h MINTES 


oe onril Donte. Cool rl Parl oN wire 


ReAes AND KEEF AT FOOM TEMPERATURE. 


90 1s ANCE AGE For a Woman — 
SsPEcsvall¥ 1 SHté Marrenls vo BE Fo. 
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SHIM SAlouViicHes 


Tilese ARE Alias A thr Re Rently 
Fle ne. Cs HAVE You TRIED ALFALFA sPROUTS on 
2 Pealur BuTrer SarlouvheH 2). 


2 sliees, 7 Gea BREAD, BurrEREeD 
CUP COOKED Frozen! BABY SHRIMP, 
Tava A> ilsem> 

CUP ALFALFA SPROUTS 

Al AvAcADo, Slice 

Lenton! JSnice 

Marvorl arse 

PiLarce SHRIMP on/ OME BUTTERED BREAD 

slree. Vor wri sPreours alo Place AVaAcADO 
slices overe All. SPriicle LieeERAtty vhTH 
Frees Snveezem Centos! Wiice. SPREAD 


MaAvonllAISE onl Sécon/> ise ICE OF BREAD Aloe 


PLACE ON TOP CF AVacADo. Stic] Diacgolally. 
Séereves one. 


THe Say Hare wore Siler 0Llen 
Aves, But Wile TAKE A CHaleE of 
Belg THE FrresTr CasvAaAlTy. 


28 


STUEFED Han Coaré 


J Lore tWslieeo /ralianl Bream 
Ya cP Maro dase ore SALAD Dressilé 
g Cup CheprEeD Presley 
4 802. PKG. CREAM CHEESE 
W4 Cur Cel. err’, Fulely CooPPeD 
Ye tue sileeppeD CHepmne CHsEsEe 
2  7aeses.onion, Filely CHoPPe . 
V4 +rsP. Salr 
2 tox. Pg. Han (8 slices) 
So Large DO1ile Prekle 
Cur Breen, LeNnGri|WJ/se; Hol lLou/ ovr Ener! 
Hale vhrid Fork Leave6 Ya "Ther Srlele 
(save p/sipes For BREAD CRUMBS i). SPREAD 
MavonM/aisE over pHollouls 3 SPRWdLE 
Parsley oVere MarenJase. Ble l= CREAM 
CHEEsé, CELERY, CHEDDRIe CHeESsée, orloN 
aile salr parle SPeen/ ire BREAD HALVES, 
Prone Dev) bell virr) Bre oF SPoOK,, 
leale a sntatl rHollov/ pov THE CEWrRE. 
QuaRrrerRm Precte LENGTHUNSE. Rete ERC 
QUARTER IWsiDE A Dov’Ble THe slice 
of Ham. Place Rolls, Exe re Eno ) wl Carre 
oF Hale of BREAD Arlo TOP ure o7rlere 
Wale. bhene Loa erly il TrRaAsPARENT 
ulenr. Ortitl several Houes. 72 sees 
cur- nlro (6 slices. 


es 


Suloay SanlewicHes 


fe tHe Queen! sHovle HaPPEN To DReP IK, 
you CAN IMPRESS Her vir More THar/ JuYsr 
4 Geidlep CHEESE. vA Fore One SEerei7JG. 


Slices BvrTrveRene BREAP 
/ FRocessep CHEESE sLice(eor wey 
Mavor/JS aise 
slicem TOMATOES 
/ €6G, BERTEN Whirl a lirrle Mihi 
(Goom For 2 satlouicHes) 


sACLT Alm PEPPET 


Bv7 Tere 


Sereersp MaronlasEé of Ere slice of 


BUTTERED BReerp. Ape CHeesé® slice, To” 


Py ee slleeDm TOMATOES AN SPPiWNCLE 


Qeerrtlr utc salr alte PEPPEer. Pur 7oP 
on/ sanouben. Bear €66 vires WL AlD Poure 


oro Large PLATE. DIP BETH SIDES of 
sarkeutrer sro AveTureE AN Cook Bort SiDvEes 


on Burreren Greill uNrnil cHeesEe MECTS. 


Serve wire KercHuP or your Favorriré Relist, 


A Bare 1s somerelile you race Weal 
you Fro yYevresele o/ wor ware. 


3O 


C668 (CANCHEFRO 


seavish oboe, THnley slreex 
2 4oz. Cals oicew Gree erhlLies, 
ra 4 Prso) 
Ye 7sP. Coninl 
6 T7easPs. BUTTER 
ff 602. FRE. Morlrerev Ine — 
CYEESE Strces 
ESz70o/2 EGGS 
Frelenr oved To B50° S$ ie orhonls rn 
Bourrere wW Lareee Fr rnle PAN ori l THEY ARE 
TRAMsPAREMNT. Mop RiksEm, DICED Coilies 
Alea comnul Seren orborks pwr/ 9/3” 
srlallov/ Casserole. Place slices of CHEESE 
overe onions. Por Wl oven ro Melr cHeese 
(io Mildres). bho Fork Putl away MixruRe 
zo Make Nests aloe BREAK onE €66 1 ERCH. 
salr Ale PEerpPere To TRsTEe. FRETURA 70 OVEN 


Alo BAKE E46GS Bro lO nmnores oNril sEr- 


Seeve on/ ToasTee ENselisl Morris ore 
Fore THE Mexican! rouct, o/ ToRTILLAS 
Wril refmreem Beans pile Cl) Save€é. 


Tale agour Crieal. My plure Nex 
ove Doesi/r Believe Tea Srermies wl! rile 
NMEM/S PAPERS, SHE DovBTSs THE PaoTEGRAPHS. 


3/ 


Oreen! SCRAMBLE 


cup onion, Crepe 

Cure Greed PEPPER, CrePPEeD 
Cue sliVerem Almollos 

CuP Burrer 

Cues Cooter Cree 

TSP) SALT 

Drast PEPPEF 

sv 1Ggelrl Beare EGGS 


CUP GRATED FAR mesa! CHeESE 


Il naepiund Frye Pal Cook onten, GREEM 
Pepper ale ALr—MoNes wl BorrEerT vNril 


VegeTaales wre 7-eeere Bur Nor Brow 
Apo Cuhrerert, satr ano PePPer. Mie wed. 
Covere ate Coo’ urlril crhexen 1s HeaTED 
+zHeouGre/! (2 ro 3 ime): ComMBile ©66GS 
Ala Cleese; FPoure ovare erheenl. Cook’ 
ANe sri Gernlrly over Cow Hear orl 
Dowle (+ vo fo Mirores). Serves 6. 


Ll Wave THE Mos7 FRUSTRATED Pes til vHE 


kliorelo> — ATuURTLE THAT cHases Cars! 
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Crheristinas Morertinle tire Savere 


SUPERE A Mare rHe Dry BEFore plo Pap 
(IT WW rile OVEN pl rile Morerlile. Serves 8. 
(see Prervre) 
le slices ube BREAD, Wir Ceusrs 
REMo%eED> 
slices of Canlajiadl Baek’ Bacon or Ha 
slices oF SHarP CHEDDAR CHEESE 
6 €&66S5 
Ye rse Salr 
Ye TsP. PEPPER 
Yo ro / TsP. DRY MusTaArRD 
Ue Cur Mirleex> oon! 
ta Lue Greed Perper, Filely ClorreD 
(\ro2 TSP. WercEsSTErRsHiRE Sauce 
3B Curs veble Mlic 
Dasi! RED PEPPEr (rABAScO) 
Yas 48. BSu7T7TER . 
sSpecinl Kore Ceistleo Cor! Flakes 
b/w Ox 13” Bur TrereD, Class Barcirle Dise|, 
Fur & PI€céEsS of BREAD. APD PreEes Fo 
Covere Dish ENTIRELY. Cover BREAD vt 
slices oF Back’ Breonl, slicer T+lwl. Lay slices 
oF CHePDAR CHEESE oN TOF OF BRECON A> 
We cover vir slices oF BREAD TO MAKE 
ir luce A SAtevihen. Id a Boult ), BEAT EGGS, 
salt ale PEPPER. 


Tis RecrPEe C. onl rinNlWED FPAGE 34. 
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Crbers tr Mas NMorenile Wire Saver 


Coker nlWeo From Pa¢e@ 33. 
Te THe EGG Mix7TVRE ADD DRY MUSTARD, 


oon, GREEN PEPPER, WorcesTERSHMHRE 


saveeé, lk alo TRBASCO. Pours oVER THE 


sarloviictles, Covere Arle LET sTANe NA Fr PeIG 
overNiatr. tal rtorerntinle, Melr V4 lB. BUTTER, 
Poure over ToP. Cover whri/ SPEecal K or 


crusHep Cor! Laces. Baca, ulcoveRren, 


1 tloure AT 350° ler sir lO Minleres BEFORE 
SERUNNG. Serve THis uhrl Frest/, CUT - uP 
F Feu 7- awn +le7- Cnllamton Rol<s. 


TOASTED TOMATO CHEESIES: 
slices Breow- Cor il HaAlF 
ENGLisH Morris 


Soe FPG. CHEESE Slices 
TaesPs. one, Friel’ CrloPPeD 


NY ~ KD 


/ Ts breesTerestHli2e SAUCE 


270 3 Caege Fontn7roces, Slicer 
Coer’ Bacon Crise. Dra ale Keer uae. 
Hep7e Broler. Fry nturrnls aPrer wird 
Fork ale Lay Sipe By Sipe oN Coome 


SHEET. Tors7- vnNboersipes uNeer Reo: ler 
(tighrly). Rentove Front oven, TURN UPRIGHT: 
Ter EfeH vbr] slice of cHeese. ComanlEe 


oer! ale Worcesrerstiree ano Pur slate. 
Antoun!r- on Crleese. Tor rn) 2 TOMATO 
slice. Breoil ulril Her ale Buaaly 
Grarenhse/ viirel 2 Preces of Breer sérRVEs F. 


3F 


Sx ED EGGs 


Mee Luteo Dist or~a Day Wiel bu 
whaler ro Sep Wear ar Diller. Seeve wri 
AS: Al, AD. 


/ te Doz. £G6Gs 
V4. CuP ANLK or Cream 

4 o7sP SAlr 

J 10 ez. CAN Mustlreoont Sour 

2 carls MustHRoons 

Ya 2B. CHER Are Cleese 

Aon wle A> sALT TO EGGs. BEAT A> 

Scrrmmeale wil sofr. Dow! oYerccook’ a 
Mis. Sour AND MusrkeoomMs ToGETHEr . SPRAY 
A Oo" x 13” Casserole Dist) uit PAM ore 
Beane Tid aera Fd 2age il Radial 
Four SouP A1<TURE OVER. SPRINKLE GRATED 
CHeese ore Lay Slices oN Ter. Bake AT 350° 
For Bonnwires. Cor ire Sauares vile 
serve er. Servas 870 lo. 


Goole 18 LUE SEX: WAT NA ITS Goon, 
, WA , 
Irs rerRrRicic, Arle wile 17r§ BAL, 
Irs STILL PRETTY Goon. 
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CYeese Sourncdle: 


CUP Buck Cooknlg TAPICCA 
TsP. SALT 
curs NWLKe 


CuP GRATED CHeoprnRe CHEESE 


£6G WiiTEs 
EGG Yotk«s 
Comeie TAPIOCA, SALT vale MLK rl 


~ 
RAY RQ HR 


Srvcernnl Coo Alle ST1fe oVER MeDoiumt 


Hear un’ril Mirezvuree Comes To 7 Bel. 


REMeVE Front Wenr. App CHEESE, sTverilg 
Uril. MEelrem. Cool. sligrlrly vhle BEATING 
€66 ubbives UWNrilL sTipre BERT EGG relKs 
wll rrher’ ale Lente! ColevreeD. Aop 
TAPICCA NiutuRE To velss alo M1% Weel, 
Folp wlro EG6 uwhhres. Four wlro / Ye QUART 
Casserole . Ser WwW Pail of ros vAarer Arlo 
BALE AT 350° Fer FoMpwres cr wil 


Fem. Serve ar oke. Serves Fro C. 


THE BEsT Way To REMEMBER your 
ules BireTHoAY 1s Te FEreGgeT ir ONeE. 
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CohersTias MiareMal ADE 


A FRIEND onkee LeAaz7 rhs o/ My DocresTer 
cHeistTiAs Eve (ir vas A WARM Migelr) ala We 
MADE (7 Ever slew. Wily Nor Mae A BATE 
Fore your Freielos © Makes 7 -/2oce. Jars. 


3 Merwn cra/lses 
e Lentorls 
Ye curs Colp ular ere 
4 662. Berrle Preserven Gilgere 
6 GrRs SUGAR 
/ 602. Berrle Marnscedinle Crlare RIES, 
DeanrleD ANe CrlePrPED. 
AbD ExTRA Geean cHerries ps Wall— 
Coloureul J 
Vy Borrle Cerro 
Was crags aro Lantos. Slice paper tbl. 
DiscARD seeps. Pur iro Larse Kerrlé. foe Waree 
pile Brits ro 7 Bol. Tord Dowd WERT, Cover arte 
SIMMER RBoUT 30 MieTES or Url Ries ARE 
Teiloer Arle TRANSsPRRENT. Sri OccrsioNatey. Deaul 
Gulger, saving SYRUP. Clore Gilser Filaly. Aon 
Sugar, correo Giger, GINGER syYeuP AN® cLlErRRIES 
ve orange - LEMON MiseTuree. Tore Heat To +g AND 
Being ron Fucl, Rollie Boil, sverige Colstradrly. 
Bol Haro ole MINUTE. REerto/e Freom Hear Ale Sri 
CERTO. Conruloe srvereing ale sxmaninlg For SMul7es. 
Lacle bro ter; STErilizeo Jares plo Seal ulrel 9 reli! 
Laver of PARAFFE I Wax. (see Picrure). 
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Tile Marors Whee’ Blue Flor Rel ised. 


A con sr aly FAVORITE THAT Goes wlord Practically 
evar Tule. (Suloav Salouheles, crheisritAs Meret] 
” Ud 
hhiresalare y) 


tas. Frees, alue Preude Plons 


Laege oniols 


2as. Coons apples, Peeled 

OT. Wnlegavne 

tes. whhre Sugar 

28. PReésErRVveD oR Candie GINGER, GRATED 

HerPile TresP. ALLSPICE 

HERPING TeEsP. Grove cloves 

vases. CorWsrarcy Dissclven w/... 

cum n/arer 

selr ple Perrer. 

Pir ato Mike Prule Plus arte Geare ono 

Atle coottinle apples. Place iN LARGE Fer, AD 
Virleqgar arle Boil roGgEeTHer For Yo Houre. hoo Sugpe 
tile Brei_ To Bol agaul. Summer ar Cersr 15 
MirluTes. Avo GulgEer glo Cori WE To SintMere 
a7, Leasr 1S niweres Moree. JusT BEFORE 
REmMoV NG FRomM HEnT, ACP ALL SPICE, GRouNe cloves 
Ano vissolVeD CorNsrree Sale ple PEPPER “Te 
zasTe. Four wre srerilizer Jaes. Maces Src 


Quyers. BEST AGED BS reo 6 Mowers. 


A BoiléD EGG 1S HARD Te Bear’ 


38 


BEST BUFFETS 
APPETIZERS, DIPS AND NUTS 
PAGES F/l ro 58 
SALADS 
FAGES S22 70 T7/ 
SOUPS 
FAGES TE 7To 79 


VEGETABLES 


PAGES G07 /ol 
SUPPER CASSEROLES 


PAGES 102 Tro 15F 


ArricHoke pelers 


Delicious Arle Car! BE REHEATED. 


2 Coz Lees MARINATED 
ArericHoce HWearers 
4 srtall onion, Firlel? CHOPPED 
4 Clove Garelie, NINCED 
¢ «£6463, BEATE 
Ve CuP FWleE DRY BREAD CRUMBS 
la rsP. salr- 
Ip rsp. Ene PEPPER, OREGANO 
AND TABASCO 
Ye te. sharp CleDone CHEESE, GRATED 
2 7asps. Presler 
/ str. dare Pinterlre (i oPrronad) 
Draill Lieure FROM JAR of ARTICHOKE 
HERTS AND piscARD. Dray! Lievim FROM 
THe orcderm Jar ulro FRY Pail. Ape onion 
4rl> Gard ye AnD Swre. Crop ARTICHOKES 
Wro @unpRTERS. ComBive &66S, CRUMBS, 
SALT, PEPPER, 0REGAKNe AND TARASCO. STIR 
A CHEESE, PYMENTo AND ARTICHOKES. ACD 
onion! WNxXTURE. Povre ire T"« 11" BUTTERED 
Bakinle Dis. SPreiwWtkKle virid Prresley, BAKE 
AT 325° For 30 MalsrEes or ON771l Lightly 
SET. Cool aslo Cur w/ Tf A SQUARES. 


fee THONGS BEG Epunl, soukee Boullo ro Loseé. 


4/ 


Cras Mousse 


Al Elecar’s bres DeevVvRe Mave w/a For 
MrloL@e. 


4 10 ez. Gal Crean of MusHreont Sour 

4 602. PKG. CREAM CHEESE 

( Ervlvelope Gelari/ 

4a Cup Colo ularere 

Ye cue FilalY clhrprep celery 

Ye cu Fnlely CrlopPED GREEN onlion!s 

4 CoP MaryehlasEe 

) 5 oz. Tn! CRABMERT- 

la TSP. Currey Fov/pere 

Hear Mustlrecont Sour ano CREAM CHEESE, 

srirerilg UNTIL swmteoreH. Hoe Gelaril! To colD 
wWarere AND Sorte! S niwures. Aop Gelarinl 
Mix7Turee TO SouP Mix7urRe. foo CELERY, 
oie, MaAroislase, CRABMERT filo CuUrerRY 
Pouloere, mixing Well. Foure iro 4 cur colp 
Mole (al or SPRRY MolD wht Pa BeroReHany. 
CLL oVerenligntr-. UNrtolD ono SERVING 
PLATE. AND DEcornr Te Wi7T+H SPRIGS OF 
Frest! Parsley. Serve ulti Crackers. 


May youre Lire BE Lidé # ROLL of 
Teler Peeere— Long wale vsEerul. 
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CURFZIEID> SEAFOOD Coce7Hl PurFFS 


(see FPicrvee ) 
SHELLS : 
Yeo CoP Burrere 
/ 


CcuP Bolwle ularere 


Yo TSP. SALT 


/ CuP Flovwre 


4¢ €E646Ss 


SERFCOD Fun: 
1 cal (voz.) CRAS or sHRIMFe 
Ys Cor Marvonlase. 


/ 702 Tees. Curry Foruiper (ro Tea) 


2  7aeses. CHorrerm GREEN oslo 


Prelenr ove To 4oo® h/ MEDIUM 


Sauceranl, Hear Burrere Witt Boll, WaTerR 


Wil Burrer 1s Melrem. Tord Hear 70 low, 


Apo F2eoure A> Salr, srrIWG Vigoreously UNL 


MN12TURE Fores Sntco7+/ BALL. REMoVE FRom 


Hear Ali> ADD EGES oe AT A TINE, BEATING 


WELL wrril A SPeo! AFTER Efex ADD/TIOA. DRoF 


By TersPoonveuts onfro ligifrlY GREASED Cookie 


SVeerT AND BAKE 2o TD 25 niAvres urlril. 
GolopeN. Cool, cur wW Hate. Mix rll iNgrevients 
Fore SEenroom Fitenl4 TogeTVere, ate Fill 


Pures, RePlacilg Tors. Wear BEFORE SERVING. 
Pures cal BE Mape aileADm ANl> FRozed. 


#3 


CURFIEDI> ScAallors 


48. Scallops (FRest/ ore Frozen’) 
CuP Very File BREAD CRUMBS 
TsP. SAlr 
7TesPs. Su77Eere 
TSP. CuRrRY FowPEer 
2 7ses. Lemon Wwice 
Burrere a Large Baie Dis AND PReelenrT 
OVEN To 450°. Feurlse Scrllores uloer colD 
Warer alo DRY WetL o/ Peper ToweElling. 
Cur Ere! Sscattom nfl Hale alo Rott n/ Bream 
CRrumsBss. Frrce ove Layer wl Baki Dist Alo 
sePRiMcle Lightly viTdl salr. Meltr BurrerR il 


Small saucEPAW, APD CuRRY AND Coo GENTLY 
Fore 2 matures. STP w/ Lento JSuce fale 
DRIZZLE Tihs AA147TURE over Scrlloes. BAKE 
15 7o 20 WiWures, UNTIL scAllors ARE TENDER. 
Serve Innmenprarely wre Cocrral Pies. 


NMevere Mires rile SENESES, Cure 
Fawly vlovlo BE HAPPY Te KEEP UP 
herd rele Walron/s. 
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HoT CHleese SPREAD 


CUPS GRATED SHARP cifEEsE 

small Can cHoPpPEeD Ripe OLIVES 

Meniowt Ovon, CctHoPPED 

Cue KRarz Mrarod/(as€ 

TsP. Curerey For/cEer 

Dase of Grrelice Satyr AND FPaPri<a 

MMe Cleese, OlWeEs AND oMllod TOGETHER. 

App Mayor/lase, Currey Pov/Dere, Garlic. SALT 
AND PAPRIKA. SToRE nl REFRIGERATSF AND 
Use Wien NEEDED. SPREAD oN PRRTY RYE 
Brenp or sae. crecles of TH! Brou/W/ 
BREAD ofe TR/SCU/TS. +ear uNoere Brolere 
Ulril Melrep. flso Grear Wired CorrFee 
Cal BREAD Page /7. (See PicrvrRe) 


Curry Dip for Vege rwsle Prarrer 


/ CUP MMaAveo//AaIsE 
Yo CoP KETcluP 


4 Jesse. Curry Poxrber 


(More ore Less, To yvour TasTée) 


( Teese. Worcesversiree Savce 
( Tse. salr 
/ 


Ts PEPFPET 


ANx RlQ TegEeTtWere Allo cHllh For 


CouPle of Heures. Fils Wilt KEEP nl CovEeREeD 


Conlrailere Fore 2 Fev! Darrs. 
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hla! Pen es— Gorm BLeEss you 


THis 1s # Cocx7Tail Cookie Arle Doveles 
Ver, Well. A sPEecml Faverereé whrel THE 


Lanes. 


CuP Burrver 

Cur Flovre 

02. GRATED CHEDDAR CHEESE 

zeses. ede "Sour Wl a Mug / one 

oon! Sour N1x< 
Mix wee TegerHere alo KNEAD vAlTil. 

TFHoreoGHy KMNKED. Rowe ro a log, Weare 
wl vlax Parer. Cole. Weer Reavy To BAKE, 
Slice iw Ya" ThedNess AND Place on/ al 
UNGRERSED Cookie SHEET. BAKE AT 350° Fore 


2o 7o 2S aweres. THese FREEZE WELL Fore 
UP 7 8 Melt, Cook’ED oe UlecoxED. 
Welos: (2 Tro /8. 


Mhefar- res Couwn’rrey Realty 
NEEDS 15 # SHOPPING CART wired 
Woleels rear Ale Go IN THE SAME 
Dieecr ion. 
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Sorhlvé Monimrs Fare- 


% EWelorme GelaTtil 
CUP ConlperlseD Consonme Sour 
lq curs CHicken/ Far ore Burrere 
6 7eEsPsS. FINELY Mice onion 
2 TSPS. SALT 
Ve TSP. WWTMEG 
Va 780. Grouk> cloves 
Va Tem cevedde Permere 
2 TSFS. Drey MUSTARD 
A £88. CHedcen’ Livers 
Pur Ye ENndeLore o- Gelaril wl Coleone. 
Ler StaN> Swmlures , THEN srir rile Herr 
Ulril Gelatu/ is Dissolvem. Four mfro 6lass 
Mear Lore ptole whhed Has Bee sPrenyEeD 
vir wp “se- srice’" Promucr. Cite uNril. ser: 
MeEeAnwiile, Mix Bvrrere, ontes!, SALT, WWTMEG, 
Cloves, Cayesk/E alo DRY MusTARD ila BLENDER 
ofe Foom FProcessore. Cur Aulay Excéss Far FRoM 
Crhexel Liveres Alo Simmer il V4 cur WATER Fore 
15-7 20 Malores ( CoVEreex). Dranl alo ADP Te 
MixTuRE 1 BLENDER one ore Tuk aT A TIME Welle 
sll tor. Whelan! EVERYTHING 1s BLENDED, AND HAS 
A VERY? SMocTH TEXTURE, PLACE GENrLY ON AsPIC. 
whtie thas Sey. Gill. To valetolo, Place Brier. il 
Hor where. Tits amour wit. SERVE # Coe TAIL PARTY 
oF 50. ANY LEFTOVER May BE FRozedl. To FREEZE, 
Scrape ofr asPic. kides! Reroy To sé again, Pur 


THAV/=ED PATE il BLENDER. REMoLD AND CHILL. 
F7 


LOBSTEF Die 


THis DIP 1s SERVED warn i) A CHAFING DISH 


Whit A VARIETY OFF CRACKERS. f SEE PleoruvuREe . 


2 7esrs. CHPpPeED Green onion! 
2 Teasers. cHePPED GREEN PEPPER 
2 TaeEsrs. Buvrrer 
/ l0cz. Can MusHRoont SourP 
"Vp CoP CREAM 
ee a ee 
2@ vTeses. sWerry 
EGG votes 
Ye rsp. Nurses 
2 5% oz. Cans loasrer 
/ Cue GRATER CHEDDAR CHEESE 
Snuré oneW/ alo GrecEeN Pepepere il 8u77TEFe 
Fore Sminlures. tl SEPARATE SAUCEPAN, Mix SouP, 
CREAM, comn/sTAReH, sHerery, Yolits AND NUTMEG. 
“Hear slowly uNril 17 sTARTS To THEE, ACO 
| onhoN AND GREEN Perret; Cotrilve Coole 
UNriL Tehex’. App cHeese ANnp Lowaszver cituris, 
sTirepeinta vlell utril etzese Melrs. TRANSFEFS 
T cHarig Dis ANP KEEP Whar cvere lLow/ 
FLAME, UNCOVERED. Makes 3BY%e cues, 


THE Resorr v/as So Dull, ONE DAY 


THe Tine wer ovr ale MWEVER CAME 
Back. 


PICTURED oN OVErRLERF: 
APPETIZERS 


FUMAKK/ 
PAGE S/ 
SMekxED SALMON HoRs D'0eUkRES 
FAGE 53 
CURRIED SEAFOORP Cock TAIL PUFFS 
FAGE F3 
Ruts CHOKES 
PAGE Se 
HoT CHEESE SPREAD 
PAGE F5 
LoesTeR Die 
PAGE FE 
HAM Crleesé BrtZ 
PAGE #3 


Han filo CHEESE Ball 


Yomnrry Horses Dheuvree ore Casual AFTrERNeoN 
Siwex’, Serve wit CRrae<eres. (SEE Foe vurRe), 


oz. Pea. CREAM CHEESE 

Cor MavowhlaisEe 

Boz. Tis Burak FlakeD Han 

TesPs. CHoPrPED PrARsley 

Tse. —Muker Obor! 

TsP. Dry MusTarer> 

TSP. TABASCO 

Que croppem wWalslurs 

cHeesEe ate Marolase vurstril 
Smteo7. Sa7ire wl Mexr 5 ilGgrerienrs. 
ColER alm Cll sEeverrl Hovres. Foret INTO 
Tule MEDIUM SizEDm Bates. Rost WN slurs To 


CoaTr. Freezes well. 


bos Svu/imaailg Peel Bur/ED Dou/s. 
CRUNCHY SHRIMP 


LARGE FRo zen/ SHRIMP 


Meéelrenm Burrer 


Senso/led BREAD CeuMaS 
Tila! Peeler, CleateD ane peVvenlen 
SHm@IMP. Dip il Burrere AND Rell nw! BREAD 
CRUMBS. BAKE oA CookKlEe SHEET #r 500° 
Fore AGour 10 nWures. 
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Maw (Aapeleile's Cleese Pures 


2 tii slhicem sanouleH Lonves, 
Dry olp (skrlarie BREAD iF Possialé) 


/ te. VelVeerTA CHEESE 


3% 48. BUTTER 


VA SOFTENED CHEESE AND Burrer UNnL 


FLUFFY. TAKE 3 slices of BREAD. SPREAD 
CHeEEeseE MixTure on/ ERC AND STR. 


Reniove Crusrs. Cur iNro Quarrers. lee EAcH 


Prece oN sipves wale Tor. you Can use 4 Forex 


THrRevgH THE BoTTomM To Do Tits, Place o/ A 


Coote SHEET, Coveare WITH Fol AND FREEZE. 
Ween! Rene, To use, Preler7T oven!7T 350° 


BekKE 10 To (S rnores UNril CHEesE MeElrs. 
WarcH THEM CAREFULLY So THEY Doal’'y Buresl 
Made sure Tile SOVARES ARE FROZEN BEFORE 


HEATING. THESE ARE FReeAally Delicious BUT QuITE 
Finely To MaKe. Hov/eVEer , BecnusEe THEY’ 


MusT BE FRo2EeW IW ADVANce, THEY cal BE 
Mace Well alernDo alo WlL KEEP IF 


CAREFULLY Covereeme. Makes fF rnozen, 


I rlwavs De Mv BEsr Te henle 
over AGLASS of BEER. TWe HEADS 
ARE BEr-reEre rela! oNeé. 


So 


FCOMAK! 


A TRADITIeNAL pores DoEUVRE 721aTS 
AlLilays AMT -E Yen! 1 VOURE Nor A kivere lovere. 


(SEE Pre rue) 


Chicken Lifers-— Solo wW Boz. 
Carros, But you'll only Meep Hare 
THe Prtour’r 
CAN WaTere cHlesralrs-Cor IN shale 
ts. Breo srries— Cur il Hale 
CUP Sora SAavce 
Cur cher! Livares iro BITE SIZED Preces 
AND MareiNare 1/ Ve CUPP SevA Savcee For Two 
Hovures. | ailorilere Bowl, Do Tile SAME whirl THE 


Ware cHesTAuTs. Wrar A Pigee oF Encl wl 


A sTRIP of Brcow/ C Messy, BUT PeresisT) AND 
Secure wit veopen TeoTH/PicKk. SET on 
Broler Pa AND BRol slow. Y, TURING ole, 
Ulril BReon/ 1s crise. Serves G72 S. 


He vlas Bor whirl A SiLVEFe SPOON 
wl ois hover, aa EVERYTIME HE Goes 
70 A ResTAvrANrT, HE TRIES To 
CoM PLETE rH/E SET: 


5S/ 


FRUTHS CHOKES 


THese AnRe FralTeevlos atm so Quick 
AID Easy, (See Picrore). 


TIA RRTICHOKES (14-70 16 counlr, 
we PossiBle. /- Ney AVAILABLE, VSE 
8 Te fo counlr, Cur il Hace) 

Ye cop Best Foom Marvorhlarse 


Yo CUP GRATED PRRMESAN CHEESE 


FLAce arerictoirEe HEAFTS ON Coole SHEET. 


You May Have To Trent THEM @ BIT TO GET- 
THEM TO STAA/D. Mie PReeMeEsAN cHEeEesEe inl 
MavronlaisE AND Te eRe ARTICHOKE Wir A 


TEASPOON oF MayowllasE Mixruree.. For UNPER 


Bro lere Fore AB0UT 2 NNnldvTES of UNL TOP 


's BRovhJ/em. Ware CoNnsTaAnrly, THEsEe pre 


GREAT APPETIZERS Le SERVE wor. SERVES Fr &. 
herve: le large (Ere lo) ARTICHECKES ARE USED, 


Cur IN HaAl& Alo Ress o/ sipes To Brod. 


CouPle oe rene Furriete Wéooi N46 
ANN VE SAY... SHE: “Wolv Dorl vou 
BrrEe ME on THE MECH LCE You USER 
7o Do?” He: OKAY, Go Ger Myr rTeernW" 


$=] 


PuRKS Foo- Fos 


MY Kile oF APPETIZER-A 24HouR MaKe Aen! 


Cum mMinlees RED onho 
3S CUPS GRATED Swiss CHeesEe 
¥4 cup MayoNNase 
SALT Ail> PEPPER To TASTE 
COMBINE ALL INGREDIENTS, ADD MoRE 


Maron) aise Te Mace A Nee sioo7+H 


SPREADING ConsisTENey, IF NECESSARY. 


Serve wi7ri/ TRISCUTS or Youre FaverirTe 
Cracker. CWiLL 2¢tfouRrs Berore SerNs. 


Tile B40 15 A PLACE WAERE A GIRL 
Goes wl Here Bairile Sur. 


SMOKED Sal Mon Hors D'oeUVRE 


(SEE FPrerurée ) 
( 8 C2. PKG. CREAM CHEESE 


TSP. CAPEFS 


/ 
4 7sPm Carper duce 

ose. Fulely cHlorrPem GreeN aren! 
4 orsP. MarvowMasEe 


Ve 48. Smokes salmor/ or Lex Cor- 

ufro 1" sTrips 
CREAM FuresT FIVE INGREDIENTS. SPeon/ 
Small grtoui’r onlro salmon! sTreP alo Roll. 
Fesren vhred Coeral TOeOTHPICKS. SERVES &G. 


SESAME CHEESE 


THE FrsTt-Es7T Hors Dleeu/VRE You Ever 


Mape ato pelicrus/! 


/ Gez. Pkg. CREAM CHEESE 

/ TeEsP. SESAME SEEDS, TOASTED 

/ TEsSP. Sova Sauce 

UiNRRe CREAM CHeEse A> sETr 1/ 

silaltoul, sMmALL sSERVINg Dis. Frere acl 
OVER WITH TeoTHPickK. SPRINKLE SESAME SEEDS 
OVE cHEeEEsEe. Fovure Sova SAUCE oVER cl. 
SPREAP oN MeELBA TOAST, TRISCUITS OFZ 


Bacon! DIPPERS. 


Svecess 1s RE“LATIVE. THE More 
Svecess, THE More Relarives. 


SHrIM= DIFP 


8 02. PKG. CREAM CHEESE, SofTeNeED 
CuP MaAvoNNaisEe 


T|asrPes. KEercHur 
T7sPs. CHePRPEm GREEN onlor/ 


TSP. TABASCO 


To 34 1B. FREsH Cooke Baay SHeimpP 
Mix FursTr Five wWGREbIEenrs ToGeETHEr 
AN> Folm> IN sHrRimP. Serve whirl celery 


OF Creaciieres. 
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Seove AlLMon/os 


Some THilG SPEacAL Fore ClreIST MAS 
Gi TING. 


1g Les. BL ANeHeD Wilece AlMonns 

Ya cuP Burrer 

Ya CcuP SOYA SAvVCE 

SPREAD ALMoNDS IN A O"« 13" BAKING 

PA. Toast AT 400° Fore '(Snriimle. STIPE 
OFTEN. BE Careful. Nor To BURN. ADD 
Bou7vrTrere AND SorA sAvcE AND STF. Toasty 
12 To 15 nimls. Longer, ore ull Nurs ARE 
COATED AAil> Faurl.y DRY. Coel Ano s7ToRE 
w/ # Jar. (see Pierure ). 


CARBSMELLED WalNuUTS 


/ 28. SHELLED WHoLe Warenurs 
4 E€gqG WNTE 

/ TSR Coww WarTEeR 

$ CUP BRovh/ sugAaR 

Ya- TSP. SALT 


Bert EGG WwTEe Arlo WATER UNTIL 
FroTHyY. Aco Waters avo STIR UTIL 
WeLtK CoATED. COontBiVE Sugar AND 
SArttT AND CoVErR wvfelnotrs. BAKE /thurT 
AT 225° Of” GREASED Coole SHEET. 
STIF2 EVEPY FIFTEEN MINUTES. 


55 


NoVEL KNors 


/ 28. Large PECAN Halves 


4 EGq whrTEe 


| TSP. celo waTrer 


CVP SUGAR 
Ya TSP. SALT 
Ya se. Cmllano/ 
SPPINLE, FreesHtyY GReoui/p 
Mor MEG 
Beary 6g WuTEe ane WATER UNTIL FROTHY) 
App Pecans Alo Mix UNTIL viete CoATED. 
Com menle SUGAR, SALT, €”W//AMON Auld 
NotTmMeg. App Te Pécail MixTuRe.. Bake 
2 Hour AT 225° ON BUTTERED Coote 
SHEET, SmRRiN/g EVERY /Snulores. 
THese Keep vlecw nla CoVERED CoNTANMER 
Alo Mace f Lovety HosTress GIFT. 


Heanoiide wl slevisPAPER Folteov/nlg ALFRED 

WlelGS vuralsuvecessFrul FLIGHr il Home Mave 
Aire Plate > ONE v/onls BANGED UP tal BID Te 
Corr tle ulreiGurs. 


SE 


Sricep Casllau&S or PEcaks 


A GREAT 'Nmeler To Have on taro 
Wilen You HaVE THE GRouP oVER To PLAY CARDS. 


cuPs Nurs (Halves) 
TESPS. MELTED BUTTER. 


~ 


WH ~ WAN 


T7sP. SALT 


TsPs. SovA SAWCE 


TsP. TABASCO SAVECE 
PREeWEART OVEN To Booe Frece Nurs iN 
A Jétcy Rete PAW MELT BuTTEeR Alo Four 


over nets. MANix REMAWING INGREDIENTS AD 


Four over vluts. BakE /S 70 20 MINUTES. 


Srire ano Tess slurs During Coonilg Time, 
Cool alo Dig n/— Yonanay (see Pierure) 


Mosr FAMWLIES VSE CREDIT CARDS 
For EVERY Teila— THE ONY OME vile 
Sritt Pays Cae 16 THE Toord Arey 


; : 
Toms ¢ TRAIL) Whi 
2@ curs Rass 
1 Cop SxHelleo Sulk-loweRr SEEDS 
2 curs Castl/ew Murs 

Mix TeGeTHerR. AY PROPORTION oF 


THlesEe INGREDIENTS NAY BE USED. 


pose 


Crazy Crunert- 


Pour mows mf Friley Jares aslo Giver 
As ALITTLE Exrra AT CHRISTIAAS TIME. 


2 QUuARTS FoePPED Forcorn/ 

13 CUPS PECANS 
COP ALMONDS 
CUPS SUGAF 
CUP MARGARISME 
TsP. Vaahtla 
CuP Corin! SYRUP 

Mix Ferecorn, P&EcAats AND ALMeN/DS ON 


A CootiE SHEET. ConmBinl/e SUGAR, VANILCA, 


MARGAFEIME AMD SYRUP il A Pal. Bolt 10 7o 
IS MINMIOTES OF TOA LigHT CArgTel 
Coloure. Feure over corel, Pecads alo 
ALritelos. MIX WELL. SPREAD To Dry. 


THer Sav Crhilore BRIGHTEN uP 
THE How. Tears Fg] —- THEY 
Never TURN OF tHE L6g/Ts. 
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LBUFFET SEAFOOD SAlAro 


lone Wihva sliceD BREAD 

Harp Bolem £665 

Gree! oners, CrHommen 

283. Soxz7T, B8077EFe 

702. Cans CRAB 

7 oz. Cavs SHRIN=> 

Cups Best Foors Mapohlase 

Cur CRrRusTSsS off BReAD, Svrrer Bon/ Spes 

ANa cuse Ve” Cor €6G6s AN> onion. Place 
BREAD CUBES, £6gs AN ono il Plasric BAG. 


lLeaYe iN THE REF RIGERRTOR Fore SeVarenl seoures 


or overeniaHlr. Ula PrRemnring Didar, DRAM 


creas Ane selene, Place WN Laege Bovlt vit 
BREAD WNMyTURE AND HAveNasEe — Mix pleld., 
Serle i/ WeopeN Bowe ore Plarrer oN lerruce 


lenves. Serves /2 ro /é. 


THe Marl vile vleil> Rarer Play 
Golf zo ar! EAT Selevle> Marery THE 
Whe viele vlovim Rarrlere PLAY 
BRripge w7HWA/ Cook. 


5S 


FIckKlLED CALE SLAW 


LARee CrBsexngée, FINELY CHoePrPEeD 


LARGE Onhen's, Teliley slice 


Vg CYP SvGAr 


7sP. SALT 


4 Com Whre Wegner 


TSPS. PREPARED MUSTARD 


CuP SuGgaer 


3 7sPs. celery Seem 


4 Cue salad OL 
Toss CABBAGE, ONMeN, Ya cup Sugne ale salr. 
ler sTane> while Madnla THE DREssINe. 
Mix ViNGAR, MUSTARD, Ya cur Sugar Aes 


celery’ Seem W SaveePadl Brinke To 7 Bol. 
Ave ol. bhhle Bveeltirle ) Poure over Casarge 
MixTrure€e. Srir. Curellh overelheatHr. Ths wlth 


Keer several wleeres il THE REFRIGERATOR. 


Serves ZO. 


THE BEST WAY Te REMOVE Correr 
STAINS FROM A SILK Blouse 16 Wired 
A PAIR OF SerIssoRs. 
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Canitis’ SPecwl Salar 


ORIGINATED BY Cartes’ Resvrnvurailr wl Hololultu. 


THe SarlaAb 


MEARS Roomate LETTE 


Peelenm Tomaroces 


~ f& N 


Clove Garlic 
Sad7T 
2 Teses. olite ol 
Tle Copiers 
Vg CuP Gree! ° font, Fy ee 
Ye cCuP Renate CHaEse ) GRATED 
( LB Cooker BacoN-FilelY ClePpPe 
THe Dressing 
3B ec2. OLnye Of 
Juice ef 2 Lemos 
le rsh Freest!/ Greoulo PEPPER 
Ya sp. FRESH MilT, CePPED 
lg TSP oREG ANOS 
/ Copplep E66 
4 Cur Crouv7rons 
lire a large Bone (vlocme) Pour AePRoximarely 
2 7esPs. of Goop olvée ol, SPRINKLE whril Sar Arlo 
RUB wri A LARGE Clove of Grrlic. (THE o1l Wile 
her as a Luaricawr ato rile Sale as aN aBRaASsiVE), 
Rentove Garlic. I HE Borront of THE Bowl, FuresT 
Place TomAareoes cur WW Elgelrdls; ADD Romane 


Lerruce, sliceo WW 1" strips. Codrinlver Neer Face! 


6/ 


Cats’ SPeEcal Salam 


Col riNVED Rem Pree 6. 
Nore > You Mar ABD oTtlerR VeGETABLES 70 THs 
selan 1£ yeu close, BUT REMEMBER To PUT 
THe Healy Vege7Taeles val miresT wird Romanla 


le7 7Vvee er/ FOP. ADD CoNDIMeas’rs. 


Dressing 

Poure He ole ol wlro A Bowe, nop Lenton! 
Wwice AD SEA6ONINGS. ADD CoppleD EGG A> 
whi Vigoreously. 

While! ReanY TO SERVE, Pour Dressing oVeR 
Selap. Aco CRoeTeNs Lasr. Toss GeNerously. 


SERVES $70 8. 


CvcuMEErFR Cream Snrlap 


Boz. Pee. Linre Jello 


7TsP. Sadr 


cum Bolle wWarere 


/ 

/ 

/ 

2 vases. UNeGqar 
J) 7sm GRareD Ober! 
/ 


CuP Sovure CREAM 


CUP Mayon/larse 
CUPS DICED CUCUMBER 
Disselve Jello avo sacri Boilinlg Warar. 
Ace Viegare Ane olen! Colle wrlril. Par TIALLY 
sée7. Ble »/ Sour Crean Ato MarowhJIaise. 


Foltp wW piceo cucum@eers Alp chill UnNrik 


urea. 4 lier palo Rerrasilg Wrearr. 
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GREEN Goopess Salad 


THe wane says ir atel 


Dressing 
GlovE ntNWNeED Garlic 


7TsP. SALT 


Ts? PRY At’UsT ARE 


/ TsP. CPeCESTERSHIREE SAVCE 


3 7ses. Grae onlorl, CHorrPEen 
CUP MarolNasa 


CurP Sovre CREAM 


Tove of Perrer 


/ Weaeow Lervuce 


Tees. Alerlovias ) CeleoPPEem 


!’” 

3 7ses. Parsley, ctePrPEeD 

4 Cur sHreim@ ae Crags, Coomer 
2 


TOMATSES, QUAFT ERED 


Mix rNgrepietrs Fore DRressiN¢g TOGETHEr 
Atif chll. Prernare SAalap Arlo ress GENTLY. 


Fouvre press/NG oV@ére salam AN> Toss AGAIN, 
ConT 1a Well. Delrerwdvs serevenm WHA BUFFET 
ee Luteeon/ Along WT WARM Rolks. 


SHE ulenr ova (4 Daxv DIET, Bur 
alt SHWE LosTr WAS Tilo WEEMS. 


63 


lee Hores CucuMBERS 


S 7esPs. salr (aPPRexinarely) 


CUCUM BE, sliceeD Verey aalinl 


TESPRS. SVGAF 


Teses. VEegEeTa@le Ol 
/ Teil y Slieex sPavsi! other! 
4 vTases. Welire Vrlecar 


d TBsPs. vlarere 


Areratge cucumeer slices wl A Bove nl layers, 


selriNe BETWeed Layers. Ler stato 2@+eurs. 


STAND Bov/t vNoeR Faweer ano Ler Cook 
b/arer Rul relrRovgH GENrlyY Ulril Ne salr 
Remans. Dra Wall. Ape Sugar arlo ol. Mix 


AN Aep onlen, ANaGqgar Ane w/aTER. ApD Mere 


Sugar ore Vilegare (= Alor SWEET ore Sovre 


ENeuceH Relish srlevie sTaNe A FEW Hours 


BEFrore SERMNNG. GREAT WT STEAK OR CHteEN, 
tlor ore Colp near. Excetlenlr-/ 


AN AlaprA Clock’ 18 A SIAL’ 
MécHAM CAL DEVICE Fo WAKE UP 
PeoPlé vw Wave rio CrhlDpREeN 
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PICTURED OK OVEKL EA : 


SALADS 


Suilomtone SACAD PLATTER 
PAGE GT 

Foo Yun/G TFosseD SACARD 
PAGE 6S 

sHeimpe Lous SACAD 
PRGE GE 


Foo YUNG TosseD Salap 


( Hen Ronmaila Lerruce, 
(rere wre BITE Si2zEo Preces) 
4 (28. Cri, BEAW SPROUTS, DRAINED... 
(or Use Frest/ BEAN SPROUTS ) 
J Soz. Can, viaje cHesrirs, slicer 
6 slices BReon, cooxeD Crise $CrumaleD 
2 Harv CookEm EGGs, slicer 
SALT, TO TASTE 
PEPPER, TO TASTE 
1 cad, stlreimP (oprreslal) 

Compile ate whoReorentrs A> Toss. ONee You 
Have Mavoe Alp TasTeD> THis sALAD, You May UsE 
your tdagiNarion AND Aibb> DiIFrEereNr 
INGREDIaNTrs ore TRY CREAMY 17TALIAN DRESSING. 
Serves 67o S. 

Dressing Fore foo YUNG Tassem S#LAD 

Ye coup Srlao ol 
Ys cur ViNleqare 

2 TssPs. SUGAR 

/ TeEsP. So¥A SAavce 
14 Tsp Groul> Gubere 

bh! sereev/ ToP Jar Comme ol, Vilegar, 
Sugar, Sova Srvce alo Gilgen. Stake Vigorously, 
CULL. Jus7, Beroree serving, Pour over Salaa 
fa Tess. (SEE Picrure) 


FIGHT Teor DEcRY —ERT THROUGH YouR Nosé. 


és 


Sureimuse Louis Salam 


lapies love salaos ar Neos! aio Tels SHouiD 
PRoV—E Fo BE 4 PerPVvlAR one. 
Creamy Make-alenn Dresses (/' curs) 
/ Cor CREAM STYLE CoTTAGE CHEESE 
1 taro CooKkEeD EGG, Peeler plo Halve 
Vd CUP TOMATO Suice 


l SP. FREPARED MUSTARD 


/ 28. sHeimP; Cookep, Peeleo ¢DpeVenlEer 
/ LARGE RIPE AvecAbo, PeElep Ps slleeD 
/  CvcvUMBER, Wasted P4 ulpecleo, Sliceo 
1 Larae Heap oF Romane LETTUCE 
/ 7 Ve oz. Ti RIPE OLIVES, Hal VED 
Dreessilg 
COMBINE COTTAGE CHEESE, £66, TOMATO SuleEe AND 
MusTrarp i CoNraNer of ElEcTrRic BleloEer. Wiel 
UlriL smoorH. Covere alo crite UNrL serene TIME. 


SALAD 

Comenle SHRIMP, AVocADO, Cucumasr, oliJes pile 
Lerruce wi LARGE Salad Boul. Tess Gewrly arto 
Poure Cehllem DRESSING OVER. Toss nga orlril 
Well Mixer. AcconPady Salap vite a Ligh 
ellen wire wule rile Her Rotts. Yunny! 
Serves 8. (SEE Prerure). 


w 
My Garces a Crrrle Jerlel- 14 carreors! / 


66 


Sunlemtorle Salar PLATTER 


Colovrerul, Make AHEAD AN DIFFERENT 
Yenre ‘Rouvle. (See Preruree) 


MaReiMATE> CAaRRors 


8S Meru CARROTS, Pealeo ¢ GRATED 
Juice of 2 Laentor/s 


/ TesP. Sugar 


~~ 


TsP. SACT 


SvloMonlo 


2@ LARGE CUCUMBERS, SlLiceD Freer THIN 
ts cup Valecar 
/ TSP Salr 
¢ TS5PS. SUGAR 
/ Tease. Warer 
2 slices Frest/ Guigere Rees, 
Evulely CHePrPec... 
cel TSP. Grourle Gilgere 


Ceney lLerrvee 

2 cCrns Geeen ASPARAGUS 

2 Cats ubhre AsPRnracIs 

Ya” Wee PIMENTre STRIPS 
Borrlem (raliaW Dpreess:4 
BlAcK PirrTeDo Olives 


See Maer PAGE TO PUT IT TOGETHER. 
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SunletoNe Salat PLATTER 


CosrinlveD Feat Page ET 

MarilavTe> Crrrers -Comaive Lentes! 
MWwice, Sugar Alo selr. Four over GRraTre a 
Carerers alo MaReilaTvTe. Cover AND Crill For 


Ar Leasr ose Hove. 


Sunlontorto - Conraile VMEGAR, SALT; SUGAR, 
Ware ar! Ginger. FPovre olere CucuMBe&re 
slices ~No Marilare. Cover Atm oll For 
AT Leas7T ole Hour. 


Te Assenale Salam Flarrer 

Liles a CRRGE PLATTE Wir! CEarrY 
Lerrvce. Drea ave Place cveumBeeres wl 
small Bowl. alo Place wl! cEetrre oF THE 
Plarrer. DRean!/ aseAarAGgus pilo PLACE Four 
oF Enc Colour oN a lerruce LEAF AT 3” 
ahrerevals. Slice Priiesro iN V4" vow STRIPS 
ArlD> Place 2 or 3S OVER ASPARAGUS. Dreair/ 
CRRRoTs Ale SPOON BET Kea ASPARAGUS 
clumps. Peace Black’ olives arr Rar/cont 
RRoUMS azHE EDGE of THE PLATTER. 
Creerully Pour A stale. anteor’r oF /ralian/ 
Dressing oN €acH Bue OF ASPRRREGUS. 
Titis cas! BE Mace viel. AHEAD. 


Ler tH wle 16 wWhrileur aint reo! 
THE FuRsT SToNeé. 
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LAYERED Salam 


Al AAARZINGLY Fresh, CRis™ SALAD. 
A DIFFERENT necomPalie’r ro ald MEA. 


HERD ICEBURG LaryucGa, 
Cor wre BITE sIzED P1ECES 
Buller Fresd spice, 
Cur wre BITE SizabD Pieces 
10 cz. Pig. Frozaal PEns (leoorax) 
Buale! GREEN one, slicem 
48. CrisP Breen, CRUMaLED 
S wt#RReDP BolEeDm E4GS 
Ye curs —Mavolnlase 


IW A 2" 13" Pyrex Dis, Layer LeTruce, 


SPilaceH, Pers, Onhels, Slicem Baas Ano Some 
Bacon, Senl CompPlerely uhitl mMrvollaise. 

REFRIGERATE 2@4-Houres. Senile Remawins 
Barco ol TOP BEFORE. SERV Me. SERVES E7e /O. 


Socval FRET 1S AAG Your ComPanly 
Feel AT rHomé, EVEN TrlovgH You Wish 
7WEY’ WERE. 
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AeMEMAN SPrlact SACAD 


 CveoMBER, THilty slice 
2 Buledes Fresh!) sPilacl 
J RED others THley slice 
Yo CUP GREEK olives 
4 CuP Ferra CHaeese 


Conresely Grouke PEPPEerr 


Dreessilé 
% cup Geare Seem olor Lhnle Onl 
Y2 CUP Lento! Juries 


Wastl, Dey ale Tene selec Comenla wll 
salro wlgreoienrs w/ Salam Bows. Comaile 

O1L alo Lemon! Wee w/ Jare ane silaxe viele. 
Foure overe Salap ale Tess. SERVES Fro G. 


whole r! youre SMP FiladeYy Comes im, 
You ured usvatly Furlo Relarives 
ularwle AT THE Doc. 


WAN DARIN ORANGE SACAD 


1 Cal MaNloarn! ORANGE Séc7-710Ns, 
(DreAnles) 


MEXIUNTF SIZED AVocADo 


HEAD Bourree Cev7Twe 

slices of RED Onlion GC THinl) 
lraliar! pDreessins 
2g TIME, TEAR LETTUCE NTO 
D> Preces WW -SALCAD Bor. App 
re7vvonls arl> slices of Avocapo 
SliceS OF RED Oe. Tass uiTH 
rss. THis 1s # Coloure=vl, TASTY 

oT aye /, - SEEMS To Go Blog wWe7el Aly 


pene. (70d MAY SUBSTITUTE FRoOrtqNe 


ET TVvCeE For Bu7r7ver LET TICE. ) (see Picruré) 


Salad FovaAle 


Ce Pirrem RiPe olives, sliced 
Curs Fresh sPilacH, Haro STEMS REMOVED 
cuP sliceo Frees Musriescons 
sTrales GREEN onion, cHloPPEeD 
TBSP. SESAME seevs (Tronsran) 
cHerry TemMaArees (oPricalat) 
cup Catalina Frenne vreessiG 
7SP. CurRy Fovuer 

Mire Freee Dressing AND CURRY Povlber. 


CoMBINE FIRST S/x INGREDIENTS Ano REFRIGERATE. 


WsT BEFORE SERVING, AED DRESSING AND Toss. 


Sereves 47 6. 


Tl 


TUFEKEY SourFP 


AmMeAl wl rrseele! 


TvUrRKEY CARCASS, Breokcen/ uP 
TsP. SAlr 
Chere Bovillol CUBES 


CUP CARROTS, GRATED 


4 
2 
/ 
l CoP CElERY, CHePPEP 
/ CUP olen, CHoPPEm 
6 20 ez. Cars! TomMArTeEes 
¢ 7esres. For BaelEY 

4g cop Ledrils (oRIED Vecernaeles) 

2 TBesPSs. RICE 

44 cup Presley FLAKES 

3S CUPS CHePPED TURKEY 

/ CoP Macnreon or Noonles (oPmeNaL) 

I 7 LARGE Kerrle, Place BRoien! TURKEY 

Carcass AN@ Borles iN 18 CUPS OF WATE 
Arl> SAlr. Sitnrere S Hours. STRAW Ale 
DISCARD Boles. Place BReTH ul REFRIGERATOR 
overenigHr To SETTLE FAT Ur Will Lier OFF 
Very’ Ersil y). THe BROTH Wiel BE Jelly -Lie. 
HEAT BROT#H IN LARGE KETTLE. Aor REMAINING 
INGREDIENTS AND SIMMER 2 To 3 Hours. 
Serve ulri BREAD alo Gree Salad. 


AN Allowanteée 18 WiHar You PAY Your 
CHILDREN To LIVE ulired You. 


Te 


Mirnles TCO E Sour 


Areal wWiirsele!! (lor vtiKE TURKEY SouP ). 


le Las. Grourl= Pourlp 
J CoP pree ornher/s 
J CoP DIeED ZvccWin 
Yo CuP DICED OKRA 
/ CUP CUBED POTATCES 
4 CoP slicem Crrerors 
be cup picem Celery 
4 COP SHREDDED CABBAGE 
[ (5 ©z. Til TOMATCES 
W CuP RIE CR... 
Yo cuP Macro: €LBou/ Neoples 
le ars. Warer 
( Bar Lear 
Va 7SP. 7H YME 
—) TSPS. SALT 
PEPPER TO TASTE 
| 7sP. WercesTEérsHi2e Sauc€e 
Ya CUP GRATED PaRMeEsail CHEESE 
BRovu/l GRovil> Rovurl> 1 LARGE KETTLE. 
ADD VEGETABLES, WATER AND SPices A> BRING 
To Bol. SPRINKLE Rice (or Noooles) 
Wo MIXTUFE. Covere AND SUAMER AT 
Leasr oNl& Hour. SPRIWMKCCLE whirl GRATEP 
CHEESE. (See Picrure) 


T3 


Crease arle Corn CHewber 


Malar CoULD BE BETTER THal CrloW/bDER, 
Preece! BReeAp Alo wile aFrerm a DAYS SKIING. 


Cor/siperT THs For CHieisT Mas EVE BUFFET. 


/ smace orsherl, CHoPprPEeD 

¢ T7AasPs. BUT TEr 

V3 cCuP F-Coure 

Curs NL 

MEDIUM PoTAToEs 

SMALL GReen/ PEPPER, CrePPeD 
sTIex celery, CHePPED 

Bay Lea= 

cue pale $ Hale CREAM 
slices CRISP Breon, CreuUMaLEI> 
7TeEsP Faesley 

Soz. Cais CRASBMEAT 

7 ez. Can Wille Kerlel Corer! 


/ 
Sru7Te orlioN wl! BuUTrer UNril SoFT. ALPE 


eh oN ee SOL ae 


Flour , Cook’ GErrly For 71 MilorEe Ante 
REMOVE FROM HEAT. GRADUALLY ADE ALE. 
Revue reo Heat ate Cook’ wtlril telex. Peel 
AND Dice PoTATCeS AN ADD VWh71/ CHePPED 
PerrPer, celery, Bay Leak arlo Hale ¢ Hale 
CREAM. SIMMER 3S 7o 40 Mires. Ape 
CRABMERT, Cor, BRcON AND pear THeovEH. 
Senso! uhril satr ale PePrer. Garense vhigd 
Trresley, Séreves 4 ro 6. 
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CLAM CHOW EF 


ST RIrRS Brcon/, Drceenm 
smMaCL orlionl, CHOPPED 


sTalics CELERY, CHoPRPED 
Green PEPPER, CHOPPED 
Clove Gaelic, Minkerm 

Barr Lear 

10 ex. Cans Clans Alo Liguie 
CvP bare 

CuPs Rrau/ POTATOES, D/CEDP 


TSP. WorecesrerstrRee SavcEe 


7sP. salr 
TSP. PEPPER 
Cues MLK 
sacon/, orton, Celery, GREEN PEPPER 
Srinltes. Ape Bay lear, Lievio 
Ep clAMS, WATER, DicED FeTAToES, 
EP PeRe. Sinner vilril FeTATOES 
Y TEWeER. Aco claus, MiLK AND 
SHIRE SAUCE. RENoCYE Bay CERF. 


SHES So Near, sxe EVEN CHANGES 
TiAlE PAPER UNDER THE CleKoo ClOER. / 


tS 


Crenes FE/SQUE 


28. CRAB MEAT 


Jeases. SHERRY 


Jo ez. Cal TOMATO SouP 

10 ez. Cal GREEN PER SouP 

Cum Lig r CREAM 

salr wile Wire PEPPER To TASTE 
FLAKE CRAB A> Soak IN SHERRY 10 


~~ + es 


Mirlures. BlEN=D unNeiluTere Sours Aar!> 


srmer uNril Hor. AED CREAM Arlo BLEND 


THoIeovGHly App CRAB MeEenr ane SEASONINGS. 


Henr BUT Do pler- Bol. Serves 4. 


I= Your wire wWanrs To LEARN To DRIVE, 
Dor/s STAND wf oer vilay. 


CRAB CREAM Sour 


CA MustlRoomt Sovur> 

CAN ASPARAGUS Sour 

Lu NG¢K 

TVYe. oz. Til Crae MeEAr 
TSP. wWercesTer sre Savce 
TESS. SHERRY 

Cur wWehPrinle CREAM 


Hear SovePs Ano NiLK TOGETHER. ADE 


CRAB MEAT AND Worcesr-Eresilree SAVCE. 
STve wl srlerry aloe Flue Sri wl wWbpernle 
CREAM. Serves 4. 


té 


CIPEAM OF CbCUMNBE! Sour> 


4 pelicious Colp Sour - Mew Lever. Mace 
ZWE Day BEForRe. (YeuCTL Klee A BlExlDEr.) 


2 8" enlel tse CocuMBERS, Pealex 

C€ T78SPs. BUTTER 

V4 CUP CHePPER GREEN onlion/s 

¢ ors Clenre cHicrKen BROTH OR... 

(s BeurlleN cvBEes DissolVEeD 1 
4eurs Bolle wWarere) 

/ vesPe. vile Valegae 

Ye TSP. Deiem Tareeagqon (ere Morey) CRUSHED 

3 7eEsPs. Ceenm oF uilear (QviIeEK CooKmle) 

Sselr ale ultras PEPrer 
4 CUP Sovre Crean 
CUT 12 PAPER THIN SLICES OF CUCUMBER 

kul ol) To BE USED For GaRrilisH RNeo RESERVE. 
Peed Retaining CUCUMBER AND Crop plro cHwalics. 
Ia LARGE Po7T, Melr Bur Ter, STR INA onions 
ANe Coot’ 1 MisvTE oveR MepEerare HEAT. 
APD CUCUMBER cHlinlcs, Crher en . Bor, ViNlEGARI 
A> TRRIERGON Breilg vo A Bol. Srvre wl CRERM 
of Wiolenr. SIMMER, UlCVERED, For ZOMINUTES. 
Blenlberize (1— Teo THe, APD SMALL AMeUNT oF 
cHheren BRoTH of MiLkK), SERSON To TASTE VWITH 
srlr arl> ulidive PEPPER. CET Cool ANe© ApE Sour 
Crean To SouP Ww BLENDER. Ser/é Wired 2slrees 
OF RESERVED CUCUMBER on TOP. SERVES G. 
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HAB!I TANT FPEA Sour 


Z8S.DRIED YéLLou/ PEAS 
£8. SRT Pork ore Ham Bove, 
(use ANY SizeD Bor/e) 

Cur DIceD PAu’ PorAarecées 

DiceD enlor/ 

cup Célerey, Filely CHoPrPeER 

TSP. THYME 

Pirlerd Basil 

Piller! OPPEGAAS 

Salr alo PEPPER To TASTE 

sPriticli Presley 

Soak Peas wW/ Colp warer ar LeasTr /2 

Hovres. Feulse vell Aarl> PLACE IN LARGE SouP 
Por. Apo /4 curs colp Warer AN> aM Bone. 


Brenlg Te A Bol ) SKIT oF EF Feat AN ADD 
RE MAIMNG INGREDIENTS. SIMMER oer Lor/ 
HEAT, COVERED, Fer 3B tHovres. Ape SALT Al> 


PEPPER To TASTE. SPPINKLE Wiel PRIeSCEY. 
Remove Bole ANe FACE OFF MEAT. RETURN 


MEAT TO Sour. Serves /2. 


Ll asKeb Wer we I Ccoulp SEE Har 
Horté, So SWE GAVE MEA Prer-URE OF /T. 
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ELEPHANT Sour 


Tilis Has BEEN fp Big FavorrrEe wre! 
wR Frits, Grear For LARGE Gren CUP PRRTVES 
vemocraric ConlVeNrionls. SERVES SO Score. 


Mevium ELePrar (arricel 1s BEST) 
500 Geads. poor Ware 

Pecks osioils, Filel? CrloPPE 
Busilel Porrroes, Peeler ? slicer 
SHovels Satr 

sHovels PEPPER 


~ 


CASES WoRCESTERSHRE Sauce 
Borrles Runt (or More 1= Cootnle 
TE 1s Longe or youRE ExPEcTIMy 
More 7a! 8 Guvesrs.) 
CoE To TASTE 
5S Ors. Penner od (orrioat) mE 
Mix. / Ye oz. oF Rom Khir Coé; DR. less arlo 
vey €lerHar (colt USE SOAP ns THs While spol 
lever.) CrloP Wre 817E S1zED Crlorlees. hf Back oF 
Yo rou zruex (ore RENTED 0-Havl) Pour Hor WAarer. 
Have alorler Rum alo Come AN ADD éLerdan’z, 
SPUDS AND orrleR INGREDIENTS. Allow! 72 SIMMER. 
Mennulehil & Emhised, Fures?t Bor 7Tleé of RUM. STIR 
MixrvRe usile Canoe Paovle or SMALL our- 
Borrep Morvor. WHEN GuESTS ARRIVE srarRr THEM 
ore wher Retails Ror. (se Te Penlor ol 
wWel+ REALLY APD To Sour, Bur 17S THE ulaY 
ale Elerrlaly ulus Hove waslrex 17 /) 


o—) 


Swiss ew 


Coren SouFF: LE 


A teovelY cularlge Fore Corr!- alulays Gooo 
lela Serer hhrd Han. NMus7 BE PREPARED 


/ 
Arle Sser/em Just Before Disha ore sSovnple 


Wee Fatl. SERVES fre. Dor FOrREGET THE salr./ 


(0 cz. Car CREAMED Core’ 


EGES 


TE&asFrs. Flour 


Tes. Sugar 


OY ~n NWN AN 


TeasPrs. BUTTErTe 


Ya TsP. SALT 


SEPARATE EGGS Wro 2 MEDIUM SizED Bowss. 


BEAT TOGETHER Yolics, SUGAFe AN mS Corel. Melr- 


Burrer a> Flour, BEAT wre CoreN MiKTURE. 


Ber, £66 wWefres vilril sTi1ee AND Folp oro Coren. 


Poure pwlre sourelé Dish cre CassEreoleé. Bata ar 
350° For 9S Miwlures. Serve ar orke. 


Some MEN Neem Two Women wl 


THEIFe LIE. A SECRETARY Fo TAKE THINGS 
Dow), Ae A WIFE Fo PreK THINGS UP» 
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PicTVUrleRe on OVEkKCEAF: 
SOURS 


MINESTRONE SouP 
PAGE V3 
FEFRGOS/ 
PAGE 24 


CREAMY WAhP PED FOTATOES 


Tits 15 A DIFFERENT THisT TO STAMP AIED 
PeTAToes. SERVE wht sTEAK, CHhecEeN ore Han. 


Yurrary’ a Serves Cr S. 


MEDIUM FoeraAaroes 
TsP. Salve, 
Pilr vwhheeile Coca (2 cartons) 
Yap 0B. Genrer SHaerm CifzopAe CHaasEe 
Bol Porrrees vhrd roa salr. Mast! AN Mix 
Wir Ve Pnlr of vieherinle crear uril THIEK 
AND Creamy. App sArlr ple PEPPER Te TASTE 
ANd A SPRINKLE of THE GRATED Cleese. Pur wl 
np 2" 213" crsserole. Layer tor Wired Ve Pulr 
CREAMY nhhprpem oe sPReNLE GRATED CHEasE oN 


zor avo BAKE AT 300° Fore /Ve thurs. 


Dogs / SIBERIA ARE THE FASTEST 
Il rile wlorelo, BécruseE FAHE TREES 
ARE SO FAR APART. 


8 


LOWEESY ScalloPED FPoOTATOES 


Tits REecirmEe CAN Atl BE WADE W/AR Foom 


Peocessorm. Serves S. 


Ye 
Ye 
Vg 
/Ve 


/r2 


ht&D1uWM ForAaToes, PEcled ail slicem 
CUP DICE onloy/ 

cue celery Leaves 

sPRIaGs Parsley 

TSsPrs. Flour 

cup BUTTER 

7sPs. Sarlz- 

TsP. PEPPER 

CUPS MN 

CUPS GRATED StlaeP CHeoeae CHEESE 


DAsel OF PRPPRIKA 


BLED onien, Celery Leaves, Farsley, Flour, 
Bu7v7eER, SALT, PEePPere Ane Mit 1/ BLENDER, 
MiciN FHoreougrllty.) Arrange Poraro slices p/ 


BUTTERED, 2 QUART Baking Diso. Foure Mixruee 


OVER FornToes ; SPRIWKLE V7 GRATED CHEESE 


A> PAP RICA. Bare pp! 350° ove! Foe ppPRatiMmaATEelY 


SD MileTes. Tis CAN BE Frozen no REWERTED. 


love 18 AN sre RreouNl> Youre HEART 
Tia7T vou CANT Scrare 
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Casserole fps 


7easrs. BUTTEr 

ts. FRes+/ MustleooMs, Slicem 

10 oF. PRG. FA ozen/ Pers 

10 ez. CAN Mustlecom Sou, uNDiLuTED 
CAN Bean SPRouTS, WELL DRAINED 
4oz. CAN WaTrer cHesTvTs, sliceD 


TORSTED SLIVERED ALMONDS, OR 


Freed oon rirles 


/ 
Haear- BUTTER. AoE Musileoons, SAUTE 


SAWMTES, COMBINE Witt] PEAS, SOUP, BEAN 
sPrRouTs Alp CHEsTAuTs. Place iN LIGHrly 
BUTTERED CrssEROLE. BAKE AT 350° For 
20 re 25 nV rTes. Far Alitonos oN TOP or 
Mire THe wl ofe PuT CelnlesEe rsloomleEs on 
Tor. Mar BSE wWarTeRY Bu7 vou CAN SERVE /T 
where 4 SslOTTED SPo0ON,. 


Mos7r weneN Der PLAy BRioGa 
SKilleuvily, Bor THEY Alulays PLAY 
Flvuenrly. 


8&3 


Deller Coren- 


Goom For BuUFrerTrs Arle Goes Pye 
PreacTricAlly Every relNG. Serves 6. SAKE AT 
350° For % Houre BEroreE Apoinlg GarenistH. 


TEsPs. Buvr7rEer 

TesPs. Fu Louvre 

TSP. DRY MusTARD 

zesP. LanteN Wice 

7sP. salr- 

Dash of PEPPEF 

Cum MILK 

slices BRreoN, Cooke alo Crumelem 
Maree Cookem E4GS, CHePpPeDS 

(toe. TN whalers Corel, DR ANED 
14 0z. Ti! CREAMED Corer/ 

CUP GRATED PaeMeEsan CHEESE 
CUP Cracker CReuvas 

7EsP. Borrer, Melran> 

WarD Cootem EGes, slicem 


sliceo rire oliVes, Pirre> 


h/ Large sRrucEPaAn, MELT BUTTER AND APP 


Flour, MusTrarb, LEM Jwee, Salr Alo PEPPER. 
Mix. Wetl. Aon Mile Ane srire UNril Tiber Atle 
BvBBLY. Remove Pral From Hear aslo sri iN BAcoA, 
CHOPPED EGGS AND BoTH 71s oF CoRN. SPooN rlro 


y! Ye QUART CrssEROLE AN speilele WITH PARMESAN 


CHEESE. COMB We CRUMBS AN®> MECTED Bour7-rTee Ano 


SPRINKLE OVER CHEESE. GarenisH whre/ £a6gs Ane ol ves. 
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CASTER FRoccOL/ 


Tilis MAY Be Mave AlenD AN HeRTED THeovGl, 


2 Cups PARTIALLY CookeRm Broceol, 
(Fresh is Bes7) 


CUP cHoPPeEDm Celery 


sanll Jae Pde y CHeorPPeED 


10 0x. TiN CREAM aF MusHlecomM Soup 
CuP Sovre CREAM 


Ss en 


GRATED CHEESE TFO CovErR 


(tne souP Ane CREAM TOGETHER. I SEPARATE 


Bovw/L, tic VeGgEeTrreles. Poure Sour Mix7ruRre 


over VegeTRraLeESs AND BIKE AT 325° FoR 30 


MINUTES. Tilis REciPE cAN BE Dovalep, 8v7T 
cor Der oN sovre CREAM, AS IT Goes Ruhly. 


Serves GB. 


TOPEVE'Ss SOuFFle 


10 c=. PKGS. CHOPPER S. enlace, 


Cooke Alm DreaiNeD 


EGG, Besrent 


te Curs Sour CREAM 
te PKG. ONionl SouP Mpc 


CUPP GRATER CHEDDPAR CHEESE 


CUP BREAD CRUMBS 


Ape €4¢ 70° SPrNaen, THe Mise pl Soure 
CREAM Arle SouP Me. Foue iwlro CRSSEROLCE 
Dist. Cover ut7H BRERD CRUMBS AKLP 
CHEDP DAF CHEESE. BAKE IPGOMMUTES AT S50 


8S 


Toretirs N APPLles 


EVERY Bopy who Tees THs VWanrs THe RECIPE 
— you VE Gor ir 7 Seeves Ero S. 


LARA GE Torenh= 
TesP. Buv7rrTer 
APPLES 
Cum Breous/ Susne 
Per of Crn’lartonl 


Cor Flour 


CuP Brow./ Svugare 


TESPS. Burr ere 
Peel, Dic&, cook, prea ale Mast THe 
Tureen wird Bure. Peel ane slice apples. 
Toss whirl BRew/ sugar arl> Cirlarton ArRANG& 
i! GREASED CAasséRolLe, TuRNIPs A> APPLES 
wl Alrerlare Larers Bea: Nlirle alo Enters 
white TeRirs. Commie Crusr lerenietrs 
To A CreuMa@ly TexTURE Ale PaT oN Te oF 


Casserole. BAKE AT 350° for onl WOU. 


SHWE TRIED To BAKE A BIRTHOARY 
CAKE, Bur THE Canoles MélTED i! THE 
OVEN. 
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/ 
2SIES FOTATOES 


Tiles CAN BE MADE AHleERD Arle FrocEeN. 


S CBS. POTATOES OR OF LARGE oN/eS 


Boz. PG. CREAM CHEESE, SorTENED 


CurP sSove CREAM 


TsPs. OvheN SALT 


eal \\ ae 


7sP SACT 


PyNeM oF PEPPER 


TesFrs. BU77EF 


Coon’ AND Masel PoTATOCES Very Fite. ADD 


ALL wlaRreDienrs. Fur iwlro Laece GeensEe= 


CASSEROLE. Dor wt! BUTTER. Bake, CoVEreD 


AT 350° For 30 MN TEsS. I— MAKING AHERD, 


Cover wien PlasTice VW/IRAP AND REFRIGERATE OR 


FREEZE. Tela BEFoeE BAKING. SERVES /Oro/2. 


THE AUVlercnge Gire— viovdo RATHER 
Wate Berory THAN Braivs, BécnvusE 
wile average Mal Cal sé BeErrer Tel 
We CAN elie’. 
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FESTIVE hustlRooms. 


A Very Riek Dis Fore srecal occasions. 


SERVE stat. Hel mer Mega Goon where FRoas7y BEEF. 


f tf 
Las. FREesH Mustl2coms, Cur Wr “Ts 


2 

i TesPs. Bu7rrere 

/ /4oz. Tin/ PIT 7 ER RIPE oles, sLjear 
4 CUP GRATED, OLD CileEDDAR CH ESE 
2 TBsPs. FlLoure 

2 7TesrPs. Buv7yTErR 

Yea CUP SeF7 BRERD CRUMBS 


7TEasP. MELTED BvU7-7 & re 


XY’ 


SAUTE Mustlroots 1/ 37 asPs. Bu77TER, WNL 
JWwiey. (A MEDIUM SI2ZEm CASSEeleole, AOD A LAYEr 
oF ntustlfeoons AND shicEP ol/VEsS. SPRINKLE 
Wir) cHeppar coeese alo FlouR; Dor uir 
Burrere. Covrintve Lavers wl mis CR DER, AND 
TorF LAST LAYERR VUITH BUTTERED CreuMas, BAKE 


AT 350° ror 30 nWWTeEs. SERVES Ero /O. 


AA wwealisr rs onte ule, ol Noriewlg 
THAT A Rose Seles Berrer ral # 
CREeBIGE, Conelvoes THAT 17 Wile Reso 
MaAdE BETTER Sovr. 
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GREEN BEAN Casserole: 


Titis ReciPE rou CaN Make AHEAD, SET wl THE 


REF RIGEFRATeF AND HEAT Jus7 BEFORE DirlVere. 


TZRY ph7w HAM OR Cori/JED BEEF. SERVES 8. 


S 


[2 cz. PKGS. FROZEN FRE -Cur Beans, 
(cooxeD alo DRaNeD) 

5 oz. TA wWarer CHlesTNuTs, DRAINED, SLICED 

CUP TeAsTeD, slivereDm ALMeoNos 

CUP Bu7 TEP? 

£8. Fres:/ Mustlecons, slicer 

MEDIUM onhionl, slicexm> 

CuP Flour 

cups ML 

CuP CREAM 

CUPS GRATED sHlarP CHEDDAR CHEESE 

TSP. TABASCO SAicEe 

TSPs. SovA SAUCE 

7sP. SACT 


TSF. PEPPEF 


snu7Te slice ote Ale Mustlecomt pl BUTTER. 


Aco Flour alo Ati. Aap Mili Alp CREAM, STIR 
WWril rHheeleD. Ape Rearing haREeDienrs 
Alo SIMIMER UNTIL Cle eEwE Melrs. ADD Cooter 


Beans, Muc Well. Pour n/ro GreeArsEeP srlatlou/ 


casserole. Sprewhle url TOASTED SLIVERSED 


Al torlos. BAKE AT BSO° For 357045 Muhres. 
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NMasHteD FOeTATOES ALMONDINE 


Tills CASSEROLE can BE MADE A DAY AblEAR ANE 
KEPT w/THle REFP/GERATORS. clus7- HEAT BEFORE 


Ser VANES A GREAT RecomPahiMenty Fore arly ROAST: 


¢ MEDIWM FOTATOES, Cooke Allo Master 
lo Cups CorrasEe CHEESE 
Ya cup sour CREAM 
2 Teses. CHepre> Geen Onlon! 

Yo ses. Ssalr 

FPEPPEFZe TO TASTE 

2 T7eases. Melrem 8v7T7ER 

V4 cup stivererm aloes 
Pirce cootep FPoerarces iN Larce Bows ala 


Masi! uh rl elecrric BEATER. Apo Cor ThnGeH— 


CHEESE, Sour cREAM, ONiON, Srlr ANE PEPPER. 


Beat wWrl srreotH alo Place w/ Silallow CASSEe©le. 
spr LE vhiri! AlMoNes AN> BRUSH vie MELTED 
ButrveEer. BAKE AT 350° For 30 MNNTES. 


Serces Cre S. 


Marly a Wewen Marries a an 
Fore Liwe, AN TH|W Furless ov7- HE 
Dees Have aly. 
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FEID CABBAGE 


2xece leer vwhrif Fouls / Serves 6708S. 


328. RED CABE4G= 


2 Gree/areles, PeeleD allo CHoPPEeD 
l ONeN Frvlely CeoPrEex 
Ya Cup uihreE Sugar 
Va Cur Anle=G Are 
Tess. BACON FAT 


7sP. sALTr 


FrResH2yY Grountsa PEPPEre 
Ya Cur Bole Warere 
SWeeD CABBAGE. Pur iN SAUCEPAN ult 


APPLES, ortionls, SUGAR, VislEGAre, Brecon FAT, SALT 


Ale PEPPER. Sri oNril Well Mice D. ADP 
Yo cur Borlils WaTrer. Brite Te Bol Alo 
Repvce +HeAnT. Cover AND Simmer 1 rhur. Sri 


occAsionNalZdPV. 


Tiere 15 elt oe Teli vieo4 
whl Here FACE; IT STICKS OUT OF 
WER DRESS. 


a 


Force FPIlaKr 


Greenr where ale weal! Carl Be Frozen! Ale 


RE-HEATERD wir plo tlh EFFECTS. 


Cum Lone GRAIN Rice 


CoP Pearl Barley 


Cup BuTrrer 
8 GREeE/ ortonts, CroPPrEm 


y 
2 00x. Tisls ConsonmMe 


2  Tnls Ware 
| terial vole infosimoonts Wire! Liqui 
Brow) Rice alo BARLEY Wl BurrerR Url GolDEN, 
THe! poe Gree orhorss, Colsonme, Ware alo 


Moustleoons wher Lievim. Coor ErrHer oN Tor of 


sTove iN Coferem Durer oven Fore 20 Mnlures 


or w/R CoVerRem Crsserole jW/ 350° OV eA Fore 


one toure ore unNril Liquip 1§ ABSORBED, Tess A> 


SERVE. SeE&rVeEs /070 /2. 


Att WtEen nee Nor Honel. Ess, Bory 
Some #nRE Home LESS Tal! oTHeres. 


= Fo 


Savoury Feice 


Titis Cal BE DovealeD ¢7RIPLED. SeRVes 4706. 


TaAsP. BUTTE 


vase. oNie/, CHePPED 


cup celery 


lO ce. CAN Con sont ng & 
10 ex. CAN CHhierteN vir Rice Sour 
10 0. CAN Musteoonts, slicEm 
Yo cop Blarkilam alonios 
l CuP Lorg Gra Ree 


/ 
/ 
/ 
/ 10 ox. CAM CREAM oF Mustlecom Sour 
/ 
/ 
/ 


sevre conten alo celery nlaeurrere ulril 


7 reansaren/r: Four uals Casserole. ANic nee 


tA 
INGREID/ Es, Excerr wlitolos. Sere THEM 


NA BVUTI7TER. BAKE AT 300° For SS MINUTES . 


CoVere Wir: AL Mees. BAKE A FurrVWeT 30 
Mil’res. Tits MAY BE KEPT Waren For A loNG TIME. 


TE onley TIME Sone Grids Draw 
a lide 1s wld rele use ail EVEBROUW 
Pencil. 
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SWEET FotRrTo SuPREME: 


Great Wirild Hanl Serves 470 6. 


Curs MasHEeD ) COOKED SWEET PorATroes 


7TESPS. CREAM orf MNLE 


7JeEsrEs. Melrem Bu7r7TER 


Sear tsp. salr 


TSP PAPRIKA 


CuP BRov/)/ SuGAR, PACKED 


Y2 Cure BurrEer 


/ curt; APPRo<iMaATely) PEcA Hates, 


To covere Casserole 


THOROUGHLY Mix POTATOES » CREAM, MELTED 


Bur rer, SALT Ale PaPRicA, SPREAD 1\/GREASED 


CASSEROLE. Make THE Tere By Hearing 


Brow sugar alte BurrEer over Lov/ Heat; sre 


consTAN Ly, Wil Bur ver /s Baeel Y MéelTEex. 


Ur 1s wtPereT An’ Mer TO Cook AFTER BUTTER 'S 
Melres, oe THe TePPine Wilt HareDeN Wile 


CASSEROLE 15 tlART ED. ) SPREAP ToPPig ever 


Pov-AaTroes AND Cover whirl PEcHl Halles. 


REeFMrRigereAare Uvril REAPY To Heat: Ths Crsséreodle 


May Be Warmer wl RN COVEN OF ANY TEMPERATE of 


Microwals, BUT SHoULD BE BuARLIG Ho7 BEFORE 


serving. (See Prervee) 


wile! lire Hales vou a lemon — 
Marre CéEmMo/aoe! 


oF 


ScHWareTIES Hast Brouils 


hs Freezes WeLL AND IS GREAT Fore 


BUFFETS. SERVES STo /O. 


28s. Frozen! Hast! Brows 

500 ml. CareTon! Soure CREAM 
TINS CREAM of Mus+leconmt Sour 
cuP MelTreDm> BurTrrTrer 

GRATED ONioN Arlo sAlz Fo TASTE 
CUPS GRATED CHEDDAR cHeEsEe 


PaeMesan! CHEESE 


Telar/ Peraroces sligtlrly Fore Easier Mina. 
Mie Fues7 E INGREDIENTS wl A o” x /3" ’ Bricule 


pis sSPRia/KLE ParitesAr cuoleeseE oN TOP. 


BAKE AT 350° Fore 1v UA Hovures. 


¢ 
2 
i, 
/ 


FPreoccots FocE CasseRale 


CuPs CookED Minlor]e Rice 

10 oz. PG. CHePPED Breoccols 

CoP cHopPEeRm Celery 

CUP CHEPPED orlon/s 

TaEsPs. BYTTErF 

0 0z. TINS CREAM OF MustHecomM Sour 
CuP ANLK 


(0 cz. Jare CHEESE Whe 


4 
Coon Rice AN& BRoccols, SxwuTEeE CEelEery avo 


onlor! IW BUTTER. Conmeile Sour, Msc arb CHEESE. 


Pur att WGREDIENTS JNro A Cass&RolE. Baie ART 


350° For FO ro SO ANWWTES. SErRVes (2 70/6. 
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Sesame Eroccols 


LSS. Frees Breoccol, ip 


vTesPs. SALAD OC 


TesPs. NES Afr 


TEsPs. SovA SAVCE 


TisPs. Svgare 


hy DN WH NH H 


TBSPs. TOASTED SESAME SEEDS 


Foure BorliNG viharer ovezre Beocecol, Arka 
Ler sree Swihres. DRAWS Haar ALL 


INGREDIEN rs Arla Pour over Brocecol: nl 


crsserole. Hear 1! ove BEFORE serv nle. 
Seerves S&S. (See Pic em). 


MoT Curerere Frev'r- 


Good wh7/ BAe Han or PoRK. Serves 6708. 
(See Picrure). 


CurP Brou// SUGAFe 


TsP SALr 


‘TeBsP. Curry 


CUP &Buv77Ter 


3 /#ez. Cans Fru/7, DRAINED 


(Crloose A Conteiarion of PINEAPPLE, 


Peres, PERCHES, APRICOTS ore 


Manerrin! orale) 


Marasernirle ctlereries Fore Coloure. 


COMBINE Fires7T Four iINGREDIENTs 1A 


sSavceEerPan Alp Breile 7o 7 Bold. Cook’ 5S MilvTres. 


Povure overe Fru7- iN BuUTTeErem Casserole. 


BAKE AT 3BOO* For 207. 25 MINUTES. 
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FYCTURED oN OVERLEAF: 


VEGETABLES 


APFIicors / HAM 
PRGE 12 

SWEET PorRrTro SUPREME 
FAGE 24 

SEsAMeE BrRoccol) 
PAGE 26 

Hor CURRIED FRUIT 
PaGE D6 


J oreir> FPorrE 


[DEAL Fore telosEe TeHarhesegin trl ano 
CW ISTIAAS Dirl/eres vielen! ou’ Cie TO SERVE 


Youre Yegerasles w/a Dirreredr, Smecial Way. 


é Cups CveEeDom TurerPs 

2 TeEaEcrPs. 4v077EF2 

2 EGGS, Beare’ 

3 | Tases. ~lovr 

/ Taser. Brous/ Sugrre 

Jos Baise Povlber 

V4 7sP. salr 
Ya Tse PE PPer 
Prrleel! SMT MeE 
Y2 cup Pyle CRUNeS 
2 7esps. Melrenm BuTTEer 
Cook’ Turente UWril ressmer. Dea ato 

Mast App Burrer alo Fao. BEAT vlecZ. 
(rbs Moe Carl BE Dole THE DAY ArlEAzr.) 
Comenle Floure ) Sverre, Baring Pov/eere, $AC7; 
PEerPPer Ale nlyrn7e€q. Sri. Sur7er Af 
Crasserccle Dist) alo PUT ul MecTuree. ComBINle 
CRUMBS Ale BUTTEre. SPPINCLE oN TOP. BAKE 
AT 375° For 25 ntwlores ore Urilh tigtlr 
Brow! ol vor. Serves 6. 


Here Coornle 1s wWhlar pasa MISSES 
ullen ds vine eé 15NF. 


Qt 


Year ROUND Greeens 


Hero Chvlirlowere, Broce ilro Flowererres 
celery Mearr, Cur iA 2 piagoal slices 
sreles Broccols, Brorel ulyo FLONERETTES 


MEDIVLIA GREEN, PEPPERS, CvT onl 2" sp VA FES 


TasPs. Or 
sPantise oen, Cor iN sires 
lO oe. Cans whlole Mustlroents 


s 


Tases. Lenten Wwee 


Se eer eer Gar 


\ 


A Cum SOYA Save€é 

Free 3 guaer savee Pal %s euet Wir! WATER, 
BRNg To Bol ple Place Caulirlon/ere WN 
Bolle wWarer. Coo 3 —MildTes, REetots arlo 
ser asice. Places Celery il Bolla Ware 
Arle Bol 3 rinlores. REMoVE ante SET ASIDE. 
IA soalare MaNNere Cock Brocecol: Fore 2 MiNuTES 
fal GREEN PePrer Fore Lawsure. Dean! 
Vegerrales Wetl. IN Larce Frying Pau or nbrg, 


Wea7- ol. Mee Cooker VEGETABLES, Must a0oMs 
axle orto rls. S71r2 Frey 2 mires. Poure Lenor/ 


See anl> Sova SAVCE oVErRm nWxTVvPEE. Cover 
Arle Coor’ overe Lou! Hear 6 mimloress ore uslril 


zesoere. Serves Srv /O. 


My wrre|eS TU DoidldJeves MeEtr il 
youre Moure I uhs sHeb Deérrosr- 
THEM F1resT-. 


ZuccHinli Casserole. 


Zeas. Zucent 
€6Gs 
cum WLe 


~~ 
Nos 


\N 


43. Ske ore Mozenrell a CHEESE, GRATED 
Tsp. sAlr 
7sPs. BAKING Fov/mere 


zesPes. Stovure 


W&M \ SN 


CuP BREAD CRUMBS 
BUTTER oF MaAReGRRINE 

Preeslaxar oven! ro 350° Wease/ arte Lor ree 
ZecewWins whro Ve" slhees. Coon wl a small. amour 
ox Warer ultlril BRHRELY TENDER (5 Mileres). 


Dranl ate Cool. Bear Eces sligeWrly Ano ape 


Mili, GRATED CHEEse, SAalr, Baile Poweere AN@ 
Ftoure. Srvrp Zuceslnls whro E66 Nx7zuRE. Pl ACE 

IW BUTTERED CASSEROLE. Sprinkle whirl CRUMBS 
ale DoT ubri/ Burrer. Bake Fore 35 104) MMUTES. 


Te Beil4a our PHe ELAVvouUre OF Zveen nl, Cur 
ANS LET STAN@S INA DisH of SALTED Warere Fore 


15 To B80 MMWf~TEes. Serves E. 


Wola 3 ~ wWoerloarmvl NigHl3-. THE 
Moe was our ano So Were HE 
PARENT:s. 
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PBRoccoL/ CASSEROLE 


/ clove Grelic, inke > 
LARGE onion, Che PPE 


CVveP BUTTER 


4 CUPS Broccol;, BTE Sizem FPréecés 


1 (0 0x. THN CREAM oF (MustlecomM Sour 


( Vee. Reld step CHEESE Sac Of2 


7 oz. coleese ube 


I a sliceo MustHlecoms, DReaieD oR 
Va LB. Frees Muswheconts (Sau whrelevtosts) 
CUP crerpe> AalioWos 


Cur BUTTERED BRERD CeuMas 


Ya cuP crePPED ALMoNmes 
Sure ones Ano Greelic 1 BUTTER. SPeol! 
tro LARGE GRERSED CarssEPole. Coo Beoccols 


wl Crue. Bee TO CASSEROLE. APD MusHecous 
Ale cropper alrnioos. l/ 7 SEPRRATE Bowl, 
BZ Es/> Musif2comM Soup wale CHEESE. Folp ro 


casserole. Fer Word al wotes a> BUTTERED 


Beenp Ceuntas. BAE AT 350° FoR IS Mires. 


SERVEs /O. 


Ove SMALL Bor Toe arvlerrlere _ 
Voge Courese J tile 3-H FACTS of LIES; 
EAT youre VEGETR@LES AN WasH 


uel thee 
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PrecieDm Ororws 


[ serve aeese wri! Pen Ria Salouberles. 


Enrsy For & or &0. Surrere BeeAre Darvys HERD 


Ail> FREESE oN TAs. /— you vse CARGE Maris 
No PlaTES wee Necessary, Slice BEEK SOA 


4 trege vellor/ onolls, Fler slieeo 
/ Ye curs pwhhre Vplecer 
/ Ye CUPS Ware 


/ CuP whine SUGAR 


Vg cup Lenton! Juice, Frees 1= Possiale 


V4 TsP. TABASCO SAUCE 


/ 7sP. SRG 


Ve TSP. sensoVen PEPP Ere 


]@ cloves Garlic 1 MinleeD 


CUP Soure CREAM 


7sP Celery Seem 

slice olonls il Very ih slees. Coma atl 
Werenretrs Excep7- sour Ceenn alo Celary SEED. 
Marinare For 1,2 cr 3 vry’s. THeeE Hours BEFORE 


ser/le Dean! alo sTie-iN sour cReean Arle 
celeey Seem. Wace wW PRETTY Boul. -72/emet 
Norailg Benurieil psour wil ono / 


To PREVENT f HéAD Colm FRoM 
Goitg To YouR CHEST, JUST T1E A KMT 
inl Youre NECH. 


/Ol 


SCAMP/ 


(SEE PrcrvuRe) 
V4 CuP Burrer 


4g cue SALAD or Ole ofl 


J ves. Gartice Fovu/pee 


/ wmsP. SACT 
Das of Cayenne 


2 Tases. Ene Wwice 


3 Green one's, CHePPED 


/ 4. Laege SHRIMP, PeeleD ¢ Devenlep 
Peelanr ovens! To 400°F. Id a LARGE 


oan R00 /- SKILLET of S& AMG Distt, COMBINE 


FuesT TINGREDIEN Ts, Melt ate Mix Well, 


Aloe Steir A> CoAT VWI TH BUTTER MIXTURE. 


BRkKE Ere lo niNures oR UNTIL TENDER. 
GareNist! utd Lento Weoges. Serves F. 


You GoTTA Have LPs L 


f Sole Fillers (or Arwly Wire Frs+l) 
Ve CUP SofreNep Burrerre 


/ CoP GRATED Paenesan’ 

Spreap Wale tHe Burrer iN A SsHalLov/ 
BRING Parl. SPRiaALeE oN Hale ale CHEESE. 
ARRANGE Fillers iN siwele Laver or! Tor, Der 
uhrr/ Remaining Burrer AND SPRINKLE o/ THE 
REeMAMiNe CHEESE. BAKE AT- 400° Baste 


tril MelreDm Burrer Ano cvHeese unit Fis 
Flakes -feou7r 15 Milures. Serle wiril 
DRIPPINGS. SEPrVEs F. 
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AunlryY Fas ros SEAFOOD LaAsSAGNE 


Tiwhee As €E. 3 8 SVE AN Thee AS GooDP uA 


A TASTY VARIATION of AW OLD FRVOPRITE. FIRREEZES 
Weel. Séereves 870 /o. 


Lasngile wsloonles 

TEesPs. BuvT7Ter 

Cur crerpPEeD Onion 

8 0z. PRG. CREAM CHEESE, SOFTENED 


™~ 
mn nN fy OW 


Cures CREAMED COTTAGE CHEESE 
EGG, BEATEN 


T=ePs. BrAs/2 


N ~ 


Ye arse. salcr 
Ye TS PEPPEr 
2 (0 02. Cans CREAM of MusHooM Sour 
Ya Com MLE 
%e corp vee wWhre Wale or.... 
Y¥3 cum DRY VeremMouTH 
4 S02. CAN CRABS 
J) 28. sHEellLen, DeVenled 
CooxeD SrleivtE 
4a CUP GRATED PaRMESAN CHEESE 
Yo CoP SHREDDED, SHARP 
CHEDDAR CHEESE 
Cook Nooples. Perce Fal 9% 13"PW. 
Cook’ onlionl pr)/ BUTTER. ADP CREAM CHEESE, 
Corrnge CrleEesé, £46, 8As/L, SALT A> PEPPER. 
Watts ReEcre Con’riED FREE /od. 
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DUTY FaASTOS SERFOOD CASIGNE 


Corn’riNwED FRont Fage 03 
SPREAD VE MIXTURE OVER NooDles. 


ComMerle Sour, Mle AND Wie. Srive il CRAB 
alo SHrennRm. SPeon Ve nieruee over CHEESE 


Laver. RerPeanr all Cayers. SPRINKLE vhred 


Parelesal! CHEESE Arla BAKE, UNEOVERED AT 


350° For 258 NWWeTES. TOP utTH SHARP 
CHEESE, Brow uNper BRolER AND LET 


sTvTarlo IS MiluTEs BEFORE Serving. 


STUFFED Hecric CxHare 


Wiele freric CHare (slss.), 


Desolen As Much As Possiale 


Cup sexe7yelde=m> Burrere 


Larece onlien/, Crer=pex 


s7ales Celery, CrlPreD 


ee, See 


LARGE Gree! PEPPER » CHof>—mrEI> 


PIMENTo - JusT 7) Abe Some Colour, sliceDp 


SAlT AND P&EPPEF TO TASTE 


Mix. BvTrere, onlien, Celery, Grae Perrer, 


P-1ntEN ro , Satyr AND PEPPER. Fill THE Fisil 
CAaVi7ry Wht MixTuRE. S&cvre THE F71s+/ BY 
TvING tl several Places With sTreilg. Rua 


GenNereousl Y whril Borrere. Wear il Fol. Place 


IN Roasting PAN od TRIVET- Al APD EnfougH 


w/arere TO Cover Til Borrow G ACPD More nlarere 


As MzEDED THRouglout coma Tre). BAKE Fore 
50 Miores AT 350° Seeves 6. 


104. 


Brr-B-QVED SAL NON STEMS 


le THe Family Fister ad! Has BEEN Successful, 
or you tafe Bean! Gierem Wri Ci ow Soy on RAPTURE) 
A SALMeN, TRY THs. 


SelmionW! STERMKS-Cour ar Léasr i Mosher 


CuP BuTTrer 


TSPS. SALT 


2 wveses. Lenton Juice 


TESPS. MUSTARD FovubDEer 


FPEPPere FO TASTE 
Comerlte Last 5S INGREDIENTS INF SMALL Bowe, 
BPR-B-Que SAlrieW/ oN GRILL 4" Freon Hor Conls 


Forme 670° 8 NUNOTES eRcH/ SIDE. Doa/ "9- OVEF2 COOK, 


Basve FRequeNTLy Wire MietURE iN Bows 
viz @ Prasrrey Brust Serve whril LentoN’ 


WepGges, A Huge Gree sAlap AND FRENCH 


BRernrap — Marvelous / 


Breicge Waeetelea Coiferesarion: 
fs Welr re BED wWirlevr BrusliNs MY 
Teer —L CovlowW? File MY Teorr/eruse" 
Reely-"T couleN rt File mY reared!” 
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O¢s7EeR ScAllorP 


Pilr ovsrees, slicep, Plus Ligue 


TesPS. NL 


/ 

ie 

Y Z >) 

2 CUP VWhibrEe Beene CRUMBS (pAY OLD 
l COP CRUSHED Crackers 


Ya cur Bur ree, Melre> 


selr plo Peres 


WA 1 QuAeT CASSEROLE ARRANGE, FIRST; 


A LAYER oF OYsTERS, THEM BREAD Ceumas A> 


CRACKERS, THEN Bur rer Ae MLK. REPERT 


pile Te ufrw A CAVE OF Ceuu|es. BAKE AT 350° 
Foe SO MINUTES. Serves 6. 


Force ANE OLIVE SroFF ule For Salytor/. 


THIS 1S A SUPERB STUFFING For A 10 7ToO /2 


Poul> SrlMton!. le rere 1s AarlY LEET OVER, 


pienr wl Fol AD Cook BESIDE Fuse. 


CuP BUTTEPr 


CUPS MinleED ornfor! 


CUPS DIcEP Celery 


CURSS CooxKnEeEnRm Rice 


CUPS CHOPPED STUFFED olnes 


7sP salr 


TSP. DRIED SAGE 


TSP FPEPPER 


TSP. THYME 


THIs RECIPE ConlrislvED FAGE (07 


106 


Ric€ Arle OLIVE S3 FUFFING For SALMON. 


CON TIJWED FROM FAHGE 106 
VA 
Melr- BUTTER UW SKILLET. Savre€ onbor! 


Ala CELERY ull reEloErR. Apo Rice arlo 


Rentah!4 INGREDIENTS. Toss. Sree pro 
CAM TY CF Fst (Don/+ Pres) An/D sev/ ve 
WITH MeEeele arilo THREAD. Messy Jors— Bor 


Were 17/ SPREAD A Lirrle BurrTreR (oR A 


Lor oF MAVONMAISE ) Over” Fuist/, 7oP usr 


30R F LEMON slices AND u~eaP Loosely 
WW Fol. Ser wl! BRolinlg PAW fale Coor 
Jo wwNervres PER INCH OF aHICKNESS AT ¢25° 


ler ulril Fork TENDER), 

SERUNG SUGGESTION: INsTEAD oF 
serving wird ADDITIONAL LEMON W/EDGES, 
Make A SAvee UsiINa Equal PRoPOERTIONS 


oF Melrep Bur7reER Arlo DRY WehrE vie. 


ALWAYS GET AARRIED Enel? 1 rile 
Moreniilg. THaT- way, (© 137 Dees + 
Werer’ or, Yow HAVENT WasreD ale 
WilelE DAY. , 


/o7 


hs 
CMNLLED SAl MON SovrFle 
Ve EWE lopes Unlelavoren Gelatin 


Ye CoP Cold TOMATO Juice 
/ 10 0z. CAN CREAM OF SHRIMP Sour 
$4 CuP Mie 
¢ €E64GS, SEPARATED 
Ya cup Lemon Sree 
lle -7SPS. PREPARED HorRsERAD/SH 
lg rsPs. salr 
Yo Pale vhhPPiNg CREAM 
/ 15 Ve 02. Cad! SALMON, DRAINED ¢ FLAKED 
J 7EBsP SNIPPED PHeSslEY 
SPRINKLE GELATIN OVER ToMArTo Juliece 
AND LET STAND SMMATES TO SOFTEN. Ape 
souP ~lp iailk Ale HEAT TO A SIMMER, 
sTIRRING ConlsTaANnrTly, Usril GELATIN 1S 
Dissolven. STvre ALITTleE of THE HoT MIXTURE 
WWro Wetll-BEATEN E64 volKs. RETURN Te Save 
PAN Arlo Cook’ 2rtisures LonGer. App LeEMeon 
Juiee, HorsEerRaADise AND SALT. CHILL wWriZ 
PARTIALLY SET. Bear €66 Wilires Url 
STIFF BUT Nor DRY. KhiPp Cream UNril sorrly 
STIFF. FolDo £64 Wires, CREAM AND SALMoxs!/ 
wre CLLEDP MixTuURE. Tver rlro A louART- 
sourrle’ Dist! ulher Has BEEN Ex7TENDED 
vit @ 2" PAPER Collar. Crile. uUNril SET: 
REMoVE Collar A/D GARN so) uA7+! Parsley. 
SERVES E70 8. 
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BAKED Sole Feoul ADE: 


/ VE Las. Frozen’ RaAu/ stleiniP 
V2 CUPS SomT BREAD CRIMES 
/ EGG, BearenN 
Ye tse. JVotlIYS SERFOOD Senso 
6 sole FrlLlLers 
Y2 Ts, Sal7r 
2 TEasPs. BUvTT er 
2 vesres. Lento Wnice 
/ PKG. WKNorere-Suliss" Hollatenrse 
- SAUCE Mpc 
Coot StleintP pccoreDING To PACKAGE DIRECTIONS. 
bral! ANe Ser 6 ASIDE. Cree REMAMNG sHreImMP 
ane Mice wird BREAD CRUMBS, £4G Alb SEAFOOD 
sensowinig. Lay Fist ol Wat PAPER; SPREAD 
SHRIMP MixTuRE EVENLY oVER EACH FILLET. Roll 
uP Jelly-Roll Fasthes ate SecuvRE Wir 
tooTtH mics. PlAce SEAM-sipEe vow J! BAKING 
Dist. SPrRiAéLE wire salr plo LEMON Juice. 
Dor us7til BuTTer. Covere AND BAKE AT 350°FOR. 
30 ntAbres ore UWL Fis Flakes EASY. 
PREPARE HoltlLANpAIsE sauce AND KEEP WarRM. 
lier Fistl CAREFULLY FRom Baking Dist AND 
REMOVE Prici’s. SPooN PaRT oF HelLANDAIsE over 
ze ToPs Ale Grenisl wird ser-Asive sifseimP. 
serve Reman Sauce SEPARATELY, SEreVEs 6. 


Molter Talis, Ber rr pees Fr Say wolaxl 


Yrs Comulée BREC 
/o® 


Li Mornle CLpeKeEN. 


IE You HAVE A Whose IT WiLL COME val Harley Fore 


Tits REcIPE. Serves 4. 


Cree BREASTS 
Teses. ol 


Warer crHlesriurs 


yn *& W WN 


Cups CHePppem Calery’ 
| Cup Frest Mustleoons 
1 Cop CHePPED onion! 
4 boz. PKG. alrniostes, sliVERED 
I7ro 2 Teses. DRY Weare WWE 
3 7eEses. Sora SarvucE 
Ye Cum warer 
2 7ses. salr 
DASH oF PaPPEer 
A ots. Markee Garlic 
/ TesP. CorNlsrarec/! 

Remove sicil/ aN Bolles From CrliexENn. wWasel, 
DRAW ane oR. Dice. Serine wire whilé, PEPPER, 
AND salr. Dice Musteoonmts, Celery, ono ante 
cHesTrnurs. Drain, DRY AND Mix TOGETHER. SET 
ASIDE. Herr Frying Pal To MeDiIuM Maewr-. ADD 
1 7ese OL. Brow alnmtionlos Fore 2 timbres. 
sTrir Consranrly. REMOVE Front Pal Hear 1 
TesP. Ol, Brows Grelic sligdrly. Aow Crher en 
STIR AND Toss 1 NINTE. REMOVE FROM STOVE 
A> sEe7T wsipe. Colt lvED, PAGE Il. 


H/o 


At Mono CHICKEN. 


Tilis Rec PE Corie FROM Fuage IO. 
Hear Pal wir 1 res. 01 oN MEH. Ape 
Vege Tneales. STure FRY Sannores. SPRINCE 


ue ra/ SOYA SavCE. ADP Warer. Covere Arlo 
Cook’ 3 MiMeT ES. TVelterlEN Wired Coren’ s TRRCH 
Arle SPRINCLE ured Ae. Morlos. Serve vbr RICE. 


SUMMER 16 Tear Tud€ o« Yen vllél 
CM LoREN slam THE Doors TFHaeY LEFT 
oPEN ACC wren. 


CEMON CAherenl 


So €”s¥ AND So YUMMY. SERVES ZTE. 


poles CHEEK BREASTS (eR THig!s) 

CUP MEéelreD Burrere 

SALT AND PEPPER (SPRINKLE To TASTe) 

TSP. THYME 

LEMON, UNPEELED, THINLY SLICED 
HAlVe CHicKEM BReasTs AlD RPRRANGE 1/ 


42" 1/37 SHallou/, BUTTERED, BAKING Disri. 


SPRINKLE vit Salr ale PEPPER AND THYME. 
Foure MELTED BurTeER over All. ARRANGE 
LEMON slices oN TOP OF CHICKEN To Cover 
ALL PIECES. Cook, UNCOVERED, For 1 Heure 
AT 350°. SERVE v7! Rick, VEGETBLES of 


SALAD. 


UL 


Beer ¢BurcuNDyY Cass€Role 


AA EeleGganr sre! For & Goom Frievas. 


3 ces. Leal crlucr, or Rouslo STEAK, 
Cor »/ 2" CuBes 


TSasPs. Bv7TEr 


vases. BACON FAT- 


vasPs. Flour 


TSP. PEPPER 


Tses. salr 
Vp 7SPS DRIED swear Basil or 
Ve wsp. FREsH CHopPeD Brsil 
| ¢elove Gaelic » Mu kED 
Vp TSP. DRIED OrREGAaNS or 
Ve vers. FRESH colPPED creqgae 
i £8. Tily ubbre onlion!s, 
Peale ¢ Parsolep oe (te Can 
l4cz. CANs BaAay CARROTS 
Cup BurRGuNby or o7eR DRY RED Wule 


TAsPs. BUYTTErfR 


TABSsP. SvgAr 
34 CUP MaADpelrea whale 
V4 Cur Beanery 


Telis RECIPE 1s CoNrinlvee on Nexr PAGE 6 


Hae Solo Lavgus Lasr, Usvatly Has A 
TeoTHd Missils. 


H2 


Beer ¢ BURGUNDY CASSEROLE 


Fore INGREDIEN rs SEE Pace 2. 
HEAT- Burvrer alo Breos/ FAT NA AR LARGE, 
Healy seller ato BRowl BeEH Prace iN 


Leege Casserole. fop ro He Far; -Lour, 


SALT, PEPPER, Basil , OREGRAe Arl> Grrelic. STIR 
UNril Floure BEaINs To Brouh/ Dranl anc Reserve 


Lieuie From VegeTasles. Apo 70 Liquip ErlougH 


Warer Te Mae a scar 2 curs. App To SKILLET 
AN sTre unNril THeteENeD. Ace Burguioy A> 
srim urlril savce 1s sN0CTA Alm SomEn/lar7- 
Teele. Foure over Mear7T. Cover a> 
Bae Stlurs WA Bcc oven Ila siiller 
mMely BuTrere Ale sri il sugAR. Udell PSs 


teas MeElrem, Aap DRANeD VEGernsles mle 
s7ire Freoquedrly onl sligtlrly Brouflem. ApS 
zo Casserole wired Maoerrna ane Corie To 

Cool CoVeRem For 30 Malvres. Srire iN BRaNnpy 


JusTy BEFoReE SERUNe. Serve Wri Rice nlm 
Gree salao. 


THe Cost of L143 18 MGH, BYT- 
Con/sipére THE ALTERNATIVES. 
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CartleCLox/y 


PREPARE Minkoless Meat SRuce Arle 
cre cen! FILLING AHEAD of TIME Arlo zahs Will 
SEEM EFFoRT LESS. REGARDLESS, THE RESULTS 
Are werered ride Tie Ivelveo. Makes 20 
catlellons ore 10 sErvn/s. 


ColicKeEN Fret 


3B LARGE CHieKEN BRERSTS, COOKED WW Ove 
Reserve Ve cup Parl! dices For FiLL uh 

2 v7esres. ol 

Ya CuP Mirlee onion 

Ya cup Fiulely CHoppen celery 

Ya cop Filely CHePPED CARROT 

2 7eases. Muleno Farsley 
% -+rsP SARlr 

la 7sP OR«EGANS 

Ya 7sP. Basil 

Vg =a Nwrmea 

Yo 7sP. Wehr PEPPER 

J CUP RreoTTA or CREAMED 

COTTAGE CHEESE 

2 €64 yolks 

Yo Cup Frest Groulo Parenesan CHEESE 
Yo cop Crhercen’ Brot 


Vitis ReciPE Cor/TINVED 15. 


Volutrece wWoekeres pre Good For Morwunke. VA 


H4 


Carnrlel lors 


Lortr-rheEl> Freon PAaGé Id 


CHEDDAR Sauce 


g 
Ss 
/ 


7TaBsPs. MELTED Bv77ER 

7esPs. ~lovr 

lO ez. CAN CrlicKEN Bro r+/ 

SALT Alp PEPPER TO TASTE 

CUP GRATED CHEéeDRAe CHEESE 

CUP Minloless MEAT Sarvee, Page 7 

CuP Liar CREAM 

Pe. Kilorr es Suiss Holl alonise 
Sauce or youe onl REeciPEe 

Boz. PxGs. Mon’rerey Shek’ Cleese 

Carnlelel, Low) Srlells, Or.... 


25 CREPES (See ‘BEST oF Bece’) 


Cuberen Frltinle 
Cook alewen rl FF lel al crop oR Gril 


MEékRT. Comnie ol, orton, CECERY, CARROTS AND 
Parsley wl SAUCEPAN ANP Coox’ Fer 10 MINVTES. 
BEAT €94 voles il Large Bovll, AED PARMESAN 
CHEESE ANd RICCTTA or COTTAGE CHEESE anim 

Bear urslril smoot. Ape SALT, oregano, BASIL : 

Mi7T MEG AilD PEPPER. App CHICKEN, FPA Sec; 
Chere BRroTH. Bear uNril Welt Mixer. THs 
MAY BE covVeRED ANP REFRIGERATED ofe FROZEN 


Ulril READY THO USE. 


Tilis PECIPE Cor/rinlvED PAGE 6. 


HS 


Carlile LL OM 


Con! rive From PAGE WS. 


CHEeDeRRe Savee 
Melr Burrere wl! Savee PAN, Ape Flour 


wWril smoorH, THEN CAREFULLY ADD CHexenN 
BRotTH, sTirRFING ConsTanrly. App SaAlT Arlo 
PEPPE? To TASTE. Srie il CHEDRPAR CHEESE 
UNrtL Well BLENDED AN> Tre. Nou/ ALD 
PREPARED Mear Sauce AND Crean. (SEE 
Paae it For Miuloless Meat Savcé.) 

Holl ANEAISE Savee 

PREPARE youre ownl or Cook AccorDiilg 7D 


PACKAGE WlsTieveTIoNs. ALP 7 CHEDDAR Sauce. 


Coox Cartlellosh srl]etts rl Borl ING, SACTED 
Warer Fore EMiNeTES, DRAW Atle Rirlse wW$ Cole 
WATER, of? Hale CREPES PREPARED. Dei/F BE 
Cone ERMED 1 SeHelLs SPLIT: (Tr MAKES THEM 


2ASIEPR TO FILL. 


SPool THIN LAYER oF SAavee wl THe oc ja" 
Pans. UsiNG RPPRoOLIMATELY 2@r7eses. Cree 
Fvltinlg Per SHeELL, sHareEe Fitl nl wl Hanos pale 
whs&ReT wl SHELL ore Rell UP WW SHELL oR CREPE. 
Place w/ PAs, SiPE BY Sive, us 7e/ Sil Efe Rov! 
CAREFULLY SPeon! sauce RRoUND CANNELL On/). 

Cor!riWED orn! PAGE 1/7, 


M6 


CANMELL OM) 


ConriveEx Freon PAGE lb. 
Covere EnCH CAN MELLON ComPlerEely whirl 


S7TrIPS OF Mor/TEREY SACK CHEESE. You 


REALLY Cal'5T USE Foo Mie. Bare 1 PREHEATED 


925° oven’ Fore 1/0 NinluTes, UNTIL CHEESE 1S 


BUB BLING. SERVE AT ONCE. 


/ 
l- youre MAKING THE Narre RECIPE wl 


Apvaree, PREPare To THE BAKING STAGE 


Alo Freeze. As Tree 1s a Rie! Menl » SERVE 
wht A GeEEN SALAD prlo Rolds. 


Milo less MEAT Sauce 


Mrloless, Becrise oF ITs SiasPticiry. 


tle tes. LEAN Groule Beer 
V4 TSP. SAGE 


TSP. OreGgane 


7TesP. salr 


TSP. FEPPER 

Meow Onion, FilelyY CloPPED 
LARGE MusteoomMs, FilelyY CHOPPED 
Cloves Garelie » Milkeer 

28 oz. Ca! TOMATOES, CHOPPED, vir Jie 


/0 ez. CAN TOMATO SAUCE 


Sw he a SS 


5% oz. Ca! TOMATO PasTE 
Wilts FECIPE > al -1nLeEX> PAGE 8. 


W7 


Miloless Mear SHce 


CorylverD FreomM Pace //7. 
Peerlern7r oven ro 350°. IN LarGEe 


RoArs a Pan, SPREAD Greoursl> BEEF. Cook For 


30 ntinres ) STIRRING Occrsion/AllLY Fo 
seerrare. MenhWihle, Commie SAGE, 
oregano, SALT, PEPPER, orberl, Musrlecoms 
Arla Garetic il! SAUCEPAN Bil> Cook AT 
MenDiun Hear urlril oNborls ARE TRANSPARENT: 
SPREAD Over MEAT AND CorlrilwE Cook 
wl oven! For IS Minutes More. Remove 
FROM OVEN Arle ADD CANNED TOMATOES, 
ToHATo Ssavce wo Pasre. Bria 70 Bol, 
THe! SInImMere Fore 1 Hour of LogeR. Aee 
Saly 7o 7asre. Srore wl Con/raNers Arle 
Freece. Use rr! aly REPE CAllinlg For 


MEAT SRrvce, Svc ws SPAGHErri, LASAGNE, 
or CAanbleClon. 


Ail wETER Dinlere Mirl’r 1s w/olar-~ 
A MAN NEEDS To PAY FoR THE 
RESTAURANT CHECK. 


HE 


hal 


APricoTs NWN Ham 


Super For aly’ Burret ore Crono // 
(SEE Pre ruRe). 
joret2 LB. Hant; Wilolé, FuteyY cooxeD 
1e CuPs Coarsely CHoPPeED DRIED APRICOTS 
4 Cee Filely CHoPprmen Pecals 
Ble oz. Carl Crisler Pilearrle, uNprailen 
V4. -78P THYME 
12 coz. Carl APRICOT nlec7 are. 
TSP. GrouNt> Ali sPIcEe 
cup Henley N 
Hale THE Bureer RENoOVE Bole =o Ham. 
Greil> uP Ve la. Lead’ Han FRet Caviry. /N A 


N AX NS 


Large Bowl comaile Grourl> tam wird Dem 
R#eRIeoTs, Pecans, Pivenmmle ato Try ye. Mve 
Well. sree ire Cavity. Cover Erle whe Fok 
Alo Holo wird skewers. (I aAlWavs SEEM To 
Have Too ntuet/! For rHe Calrry so L cco flo 
Colere THe RemManleer 1A Cass€RelLe on THE Sivé,) 
Faure aPricoy Nécrare oVER Hant, SPRINKLE WiTH 
AldsPice. Cover reoasring PAN whred Fol. BRKE 
2+hurs AT 325° REMeVE FRemM oVeW alo 
sPREAD Hale Tele +leNeY over Ham. BAKE, 
UNeoVEPED 30 ~anwrilwrEes 3 Brust vbr! Remanhalg 
Hole? alo BRACE 15 Minlores Longer. Serves (b-Zo. 


Failure May Be Your Trin. 


H2 


Bones 


Mosr- BuTrcHar sSrlops Nou! SELL THE Rie 
Bolles Cur Fre0ent ale Prime or STANDING 


Ries - RoasTs. A TREAT Z SERVE 2 PER Person. 


Fem Bowes 
Garlic Salr prlo SénsoN/apm PEPPER, 
(tors of Ber) 
2 7easres. DRY MusTArD 
3 7easPs. CREAT 
BREAD CRUMaES 
3 T7asrPs. BUTTER, Melrex 
PreeWenr BrRoLlEere. GeermouslY SPRINCLE 
Bowles wire Grrelie Salr AND SEASONED PEPPER. 
Mace A# PASTE oF MusTrarp Alm Cream. BRUSH 
Each RIB whirl PasTe ANe> SPRINKLE ERcH 
White Sale BREAD CRruMm@as. Prace Ries oN 
Broleme Par alo Breol THREE MNvTES 
PER Sipe, BRUSHING Wire MelreD BuTTEerR 
while ruertlirlg » ro 70 l2 NInleTEs WW TerAl or 
UNriL Well Brouhlem aie CRisPyY Seeve 
vhrel Brven>m FPorrroes Ave VEGEeTASles. 
ReAlly Dellseious. 


(& You REALLY Look’ Lice Youre PASSPORT- 
PH0Te, CAAKES FRE YovRE Nor v/acc 
EnNougGH Tre wave. 


/eo 


ChhekeNn Mo NoooleE 
CASSEROLE €23¢7-FeAOFRDINAIFEE 


THIS 18s A Quick’ LuleneoN or Dirlrlere Dish, 
PREPARE 11)! THE MoreNiNG AND REFRIGERATE valril. 
COOKING TIME. SERVE vwi71/ A TOossED SALAD AO 


A SELLIED SALAD Axle DiINdlere Rolls. SEpevVEs 12 rolF4 


/ fo oce. PG. vNeCoOKED Wipe Nooples 
¢ Soz. Cans BonlED CHEKEN ofe.... 
2 FULL CUPS COOKED CHlIEKEN 
/  loce. CAN ConlPENsEeD CREAM of 
MusrlRoen4 SouP 
/ 10 02. CAN CoDENSED CREAM oF 
Celery Sour 
/ l0ce. CAN Cor/DENSED CREAM oF 
CHlieKEn Sour> 
J 44 az. Ca! CHOPPED RIPE olives 
/ 10 ez. CAN MusHROOMS, DRAINED 
Ya cup vile oR SHERRY 
/ 28. CHleEnDAR CHEESE, GRATED 
PRPRIKA 
Cook Noopleés; Draw. Mr REMAINING 
WGREDIENTS wir Nooples EXCEPT CHEESE. 
SPoON nhro p sHlatlow! 29°13" Bail4 Dist. TeP 
WT GRATED CHEESE. SPRINKLE veil PAPRICA. 
BAKE AT 350° For 207. 25 MmnrEes. CHEESE 
SHoulD BE MelTED. l& you REFRIGERATE Tilis 
CrssEROLE BEFOREHAND, LET IT STAMm AT KeomM 
TEMPERATURE AT Least 1 Heure BEFORE BAKING. 
/2/ 


CauitlE Davio 


DAD SERVES Ts DELECTABLE Dist/ 7 
THE TENDER, SWEET, YOUNG THINGS THAT DROP 
over For DINNER. A LEAFY GREEN SALAD, A 
Bor7le of Wale, Soft Music Ale THou— 

a rainle A 
ITS A SURE ING. SERVES 6 AS AN APPETIZER 


ore 44s A MAIN CouRsé. (PleruRED oN Cover. ) 


/ £8. ScAllors 

Ya 68. Fees Musti@0onts, slicer 

l COP DRY WVANTE VINE OR.... 
344 cur7PP DRY VERNMoUT?/ 

e@ 75P. SaAlr 

4 PEPPERCCRAS 

] slices of OMorn/ 

( Bay lear 

Ya TSP. 7+/¥ME 


3 78s5°s. BUTTER 
¢ 7asPs. FlouR 
¥4 CUP MLE 
2 €44 Yelkes 
Yo CUP vib PP WG CREAM 
Pile of CavEenNEe 
SALT TO TASTE 
2 7esrs. DRY sHéeeeY oR BRANDY 
Yo CUP Sutss CHEESE, GRATED 


Tilis RECIPE CoNTINVED PAGE /23. 
1/22 


Coaullle LDa/D 


CON TiNVED FRoM PAGE 122 

Rilee Scallops il Colp warer. CoMenle 
scAaliorPs Arlo MusHlrooms iW A SAVCEPAN VW 
MEexX7- Six INGREDIEN Ts AND ENoUEH Warer Fo 
Barely Cover. BRING To Bol, Cover AND 
SIMIMEF GENrly For 5S MWTES. REMOVE 
sesllors Arlo MusHRooms. STRAIN L1Qu/ID AND 
Boil RrPiply urlril REDUCED To 1 cuP. REMovVE 


Scesllops wale Cur rwlro sMaALL P/IECES. 


Sauce -b/ A” DovBle Borler, Melr BurrEer 
ANl> ssvire IN Flour. Stovusy foo Hor scallop 
Lieuip AND rile, Srimring CorlsTAN rly, UN ril 
THIeK, Mix E4aa roles AAID CREAN FAGETHER, 
ADP SOME ef ze Hor SAUCE AND RETURN ALL 
To SAUCEPAN. Coon over Con’ HEAT For 
APPROSMMATELY S WAsdrEs. SEASON To TASTE 
Wit SAlr AND Cavenhle, Folp 1 SHERRY, 
Mustleoows Ailo Scallops. SPeen/ ’ro BUTTERED 
Scallop SHéells io For APPETIZERS) of onion! 
Sour Bouls (For Man! Course), Alm SPRINKLE 
wrt! Swiss Coeesé. Bake AT 375° wril LIGHT 
BRon// AND BUBBLY - ABOUT 15 MINUTES. 

Aere : V2 cuP BurrereD BREAD CRUMBS 
May BE SPRINKLED over THE CHEESE BEFORE 
BRIG 1 DESIRED. Tes May BE MADE AHERD 


ALD REFRIGERATED BEFORE BAKING. 


/2e3 


CRAB STUFFED CHICKEN BREASTS 


(SEE PICTURE, cOvare ) 


6 wKehole CHickeN Breens TS, 
BoWve@p Ale skilNeD 


STUFFING 
a2 Cue HeRs- SensoNeD STUFFING Mix, 
(Mes. M¢Cveeison’s) 
( So0z. Cad CeAasnMenT, DRAWER 
Arle FLAKED 
le tue creppEeD Celery 
V2 Cue CHePPem Geel Ontron! 
3 7easrs. Bv77TEeEr 
3  7esPs. Dey vwhbre Wale 


PPAR FPHFRIKA 


“se tuP Kener Svliss CHEESE, GRATED 
U3 top prey where vie 

3 T7easrPrs. 8U7TEr 

3 7asres. Flour 

4 utr Hale § Hale Crean 


FREPAZE STUEFiUle- Place Burrere il A 
Mele Bort parle Melr pw MrerowWalE For 30 
Séconlps. Aop onto! alo Celerey ane Coor’ 

2 MiWWVTES, veo VereD ) STR2reING ONcE. Apo Wile, 
Srv ilG Mix Ail> CeAaBMenr. Mix WELL. SET ASIDE. 
Tis FPECIPE Cot!TriINVED PAGE 125. 
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CIPAB- STUFFED CrHhicKrEN BREASTS 


Conl!r ile FRomM Page /24. 
Pourl> Crbrerten! To FZ arren! By PLaenlé 


Berwee 2 steers of Wax PaPer AND PoUND 
whirl a Rotlie Pit, olril gure TH! Arlo 


ON Forem. SPRINKLE whirl sAalr ANS PEPPER. 


DIMPeE srvcnie Mixrure Amos BREASTS, Roll 


UP RAAl> SéEcvRE ulireH Teer Prerds. SPreinwWhele 


where PrPrRia. Cover vie! WaxeD PAPER Alo 
Cook IN Microwave eVes/ fo MiNdITES, TUNING 


Dis oNneé. 
Nore: Fer Covenrrosal ovenl- Melr Burrer 


ANS Cook’ 1NGReEDIENTS Fore sTuFFr ie wl SAvCE- 


PAN over Mepiwn HEAT. BAKE Coherent, COVERED, 


AT 375° fore AS nIWwrEes. SERVES €. 


Prepare Savee~ Melr Burrere i SAUCEPAN, 
App Flour, Srire wlril Wall Mice. GRADUALLY 


Abe CREAM ANB Cook. y ST vPCF2 ING Conlsranrly, 
Wril smMooTH. Aes Wile alte cHeEese alo 


CoN’anwe Cookie uNryl CHease 1s MelreD. 
Willen! READY To Serve, Renove TeoTl Pics 


FR2e Cobre lanl Arlo Pouvre SAvUCE OVER. 


Tile? Sar Sirtorile StlerTENS Your 
Lure. (7- Also SHoRTENS Your CIGARETTES. 
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LvurReKA ENCHMLADAS 


V2 


a 
/ 
/ 
/ 
] 
/ 
2 
]@ 
/ 
/ 


Vo 


Savce 


Cup olive Ol 

cloves Garlic (as muc/As you Can sravlo), 
Miner 

(4. oz. CAN DARK Prrrep OL Jes (Reserve Juries) 

10 cz. Cari! TOMATO SAvVCE 

10 cz. CAN wWarere 

Roullbem TesPs. CHL) Powoere 

Ts Cunt’ 

7TsPs. Salr- 

LaRrGe Ontos, Dieex 

£3. Molrerey Jack’ CHEEese 

28. Lea’ GeouNP Bee= 


Deez. Jore7rLlLas G FROZEN ARE Best) 


gy ard —mMiteen Grrlie 1A ole ol. Rowe ole 


Jujece ») TOAAFATS SAvCE, wlarer ; cWil: Fov/oer ) 


coununl alo salr. Sintntere 10 Misluores. 


Fitting 


/ 
SRTE DICED ones, DiIcED olives An’ GROUND 


Bee= »/ 1 7esP. olwe ol urnlril orhons ARE 


zrealsParentr, Apo 34 us. GRATED CHEESE, 


REMeVE from HEAT AND Allou/ CHEESE TO 


Melr THR0UGH THE FLL le MMM TURE. 


Fore Tor7v llaes see Nexr- PAGE. 
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CLUREKA- Enleril ADAS 


Con’ ri NJED Freont PAGE 26. 


Terrrllas 

Fry vworev7llas one ATA TIMe€ WN 3 7esrs. 
olive ol ar MiG TEMPERATURE, TURNING 
oles. Rentove Front Hear. Dry BEervlce 
PrPer Tov/els. SPREAD vh73e smatl anourtr 
oF Sauce. Place 1 HeaPing TesP. of FILLING 
on Ene TorTILLA. Feoll uP LIKE A CREPE 
aie Lay ol A REcTANgulaR oven! Dist. Ape 
Rentanlinge Sauce, SPRINKLE REMAINING 
eiLtiNla ane Renmantinla V4 LB. GRATED CHEESE 


oveEm zHE RolLED TorT/LLAS. 


BAKE AT 350° Foe 30ONNWNTES. SERVES 28. 
o/ 

ARE YoU" (AARRIED | 

a / 

Ne, I ulas Wir BY A CAR. 


La CORNEILLE (VRE 


FREHERT OVEN To 450°. 


PlARCE Stach aMtous’r of Garlic FCAVORED 


BUTTER wl! BorromM CF Roasting Pa. STUEF 


AND TRUSS ONE MEDIUM SIZED Crou’ Roasr 
BETWEEN 2 Rocics For 6 thurs. Wher! you 
CAN PUT A FoR THle0UGH THE ROCK, Wale 


CROW 15 Dorn/=. 
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Til GAFFE EPCS SPAGHETTI SHUCE 


/ 28. Lead Greve BEEF 
I Onexrlh, Filely CHoPPEeD 
/ 10 ©z. CRN Burren MusHecoms, 
RESERVE Liguipm 
Salt, PEPPER ANS Garlic sAlr, 
TD TASTE 
/ /4 oz. Carl TeMATo Sauce 
/ 2802. Casl TomATCES, CUT UP 
3/y CuP cMls SAUCE, (See “BEST a Beinge) 
V4 7» V2 +P. Enc, 0REGANe, MareJorAM, 
Tiles (arly of atl, As rou KhsH) 
Va cup pry Rep Wile 
SRUTE BEEF, ONION, MustlRoots, SALT5 
PEPPER AND Garlic SALT, CRUMBLING MEAT 
as Fuléely ws Possisle uNril Brow Men. 1 
youre MEAT 1s nlor Lena, BE SuRE 7o DRAIN 
anly Excess FAT. ALD MUSHROOM CL/1@UID, 
TOMATO SAvVCE, TOMATOES, CHILI SRUCE, 
orEGAN/o, MaARJerAM, THYME AND SALT To TASTE. 
le you DoF rlave pile cil) Save€ MADE UP 
SUBSTITUTE 1 78sP. BRowWdd SUGAR, 2 TBSPS. 
KetTcruP plo 1 RED CHilLl PEPPER, CRUSHED. 
Cook’ over lou/ Heat ole Hove vlril pel 
INGREDIENTS GET Fo wow! Ence/ OTHER. Some 
WATER MAY BE ADDED AS THs THlieKENs. DONT 
BE “#FERAID TO PLAY WITH THE SPICES A BIT TO 
Sur your ov! TASTE. App 7+/e RED u/iNe=- 


BEForeE SERWNG. Serves &. 
/28 


FUCTURERP OM OVERLEAF: 
SUPPER CASSEROLES 


SATE 
MANDARIN ORANGE SALAD 
FAGE 7 


A 
SATE 
Rave Novices: A BAR- B-QueD> 
IWNporléesian DIsH w/e WGHlty RéecomMEMe For 
youre ale DINNER PARTY OF SuMMEre 
CookeuT. THERE Worl BEA SPECK LEFT OVER 
(SEE PrervuRre), 
Ie kes. Porn TaNperlon 
V4 CuP Burrere 
/ ves. Lenton! Iver 
GRATES LEMON Rule 
Ye =z" TABAECO 
3  7aesrs. GearTeD ON! 
3 —«7sPs. Brous/ suGAR 
/ w7sP. CorliANPEerR 
Y2 7p Groul> Conti 
Ya rsp GINGER 
1 clove GARLic ; CRUSHED 
Vo CuP IIoorlésian! Soya Savee 
(BRAND Mame: ConiMex ) KET SAP 
Berane Manis - Suleer-—TRY A 
EveoPenn Delicaressan) or... 
SUBSTITUTE KIKOMAN TERIVAK 
SAUCE. 
Salr plo PEPPER To TASTE (Dot overesabs) 
SMACL 8" uhonas! SKEWERS. 


Ths RECIPE Cor WED 1.30. 


DEEN TN af RF Prevhe: Mlenvesn! Cree. 
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/ 
SATE 


CoN riNVED FROM PAGE 129. 

Cur Perk rEeNnoeRZLow ro 3/4 " cuges 
Atle Place tN SHallow Dist. Méelr Burrer wl 
SnucePnn ale App REMAINING INGREDIENTS. 
Benla ron Boil alo Simmer 5S wiloreés. Povre 
OVER MEAT, CovER AND LERVE OVERNIGHT IA/ FRG. 
ToRN THE MEAT PeriopicAlly CA Burren vill 
Conlgeal SUT Dow wlorerey) Remove Meat- 
From Mariltape (Reserve) AND Poy Sor & 
Preces oN Ene skewer. Grell ol BAR-B- Que 
Fore 15 invres ore uslril pole (DeNF oveRccoK), 
Ture Freauenréy- wee Kees w/a waren 
oven rill DINNER 16 SERVED - Bur BEST 
srrRsGgHT ofr THE Grill. REHEAT MARINADE 
A> Povre over MEAT. SET oN A PLarver il A 
BED OF Rice. GREAT wir sPiNaer sAlap. 
SERVEs 670 S. 


FeACHY Fork 


FPorK STEAKS - FAT REMOVED 


Tease. WL 
7sP. Basil, SAcr ¢ PEPPER 72 TASTE 
28 oz. CAN PERCH slices 


7esP. ViNEGAR 


i Se Ne NS 


BEEF Bouillos/ CvBEes, CRUSHED 


Wills RECIPE CoN TinlveED PAGE /3/. 


/30 


FEACHY For? 


CoN rilvED Fron PAGE /30. 
Hear OloIN SKillEe7. Aoo Mear plo Browd. 


DeAIN. Drea Pee SYRUP AND AEP TOT; 


Basil, sAlr, PEPPER, Vilegar ANm Cruse 


Beer cvees. Contaite Mear alo Pence SYeuP 
MixquRe wl skiclez. CoVer ano Sintwrere 30 


Minures. ADD WATER IF Mec essary Swnores 


BE Fore SereUnle » ADP Penctles. Herr THRougH. 


Serve wire Burreren Rice. Serves 4. 


Goul ase 


ZBS. MANBURGER 


PKGS. KRamr Dilek 


Cup Celery, slicer 
onion, ) CHOPPED 
10 cz. canls MusileoomMs 


~ NWN ND Nn AN AN 


7TasP. HP sauce 


Dast4/ TABASCO 


loce. Carts TomMaro Sour 


Large Greed Perprer, slice 


10 oz. CANS Musth2o0on4 Sour~ 


jo cz. Cal piimlers Coren! 


TaesP. Worec &S7- BE FOSHIRE Srice 
TESP. Curry Pouber (oP7rieal) 
Brov/N MaMeveger ato ONieN. Drain! oF = 


nr ae | en C, - % 


Excess FAT. Coo Krerer- oiler. CoMeUNE= 


EVery7iG, wNelusing cHleese From KRAFT 
DilJere. Bate AT 325° For ole Hour. SERVes 10. 


13/ 


SWeeET WN Sour Cibl) Riss 


WHE AROMA OF THESE RIBS WLd BING 
youre Family Purllins. A GREAT Diller TO 


PrePare AT rloonl, Plree wl tHE OVEN Arlo 


Forger. Serve wir rice alo np GREEN SALAD 


ces. CLEAN Fork SPARE RIBS 
4 CuP BRrouh! &. UGA 
V2 cup Kererur 

V2 cup uvhbre Vrlegare 

2 w7eses. WorecesTeRsHiRE Save 
J otsP. Crit; Fowmeér 
fy Cup wWarere 


J orhiors, Dice=D 


TRIM FAT OFF RIBS AND Cur in DESIRED 


Sizes. SPREAD iN Borrom oF Large, SHacLou/ 


Bag Die of RoasTEeERr. Mix ALL orHere 


INGRreEeDnietrs WwW MeERIVM SizeD Bov/l. Pour 


Ver Ries AND BAKE UNCOVERED AT 250° FvrR 
3 Hours. Serves 4708. 


We RERLLY DeNF NeED ANY Crlenones. 
Wile! 17- Fails, 17S SuNoay. 


132 


CalroNese Chrercen- 


l can PuleaPele Tipsirs 
/ Cue slices Celery 
4 Gum Tiley slicer Carrors 
Va CuP ve PP ex onhionls 
Me cup reasrer slileren Alniorlos 
Ua CUPP BuUTTEr 
/ TesP ARROW ROCT OR CORNSTARCH 
Ya rsp Gileer - “8 T5P. NUTMEG 
34 cup warer 
7 TBSP. Sora Sauce 
to rsp Lento duce 
1 tse Coleen! sEnseNed Sree’ Brose 
Ibe Cups CrlPPEeD, Cocem crheen 
| See. Cad Water cHlesralurs, 
Dreates alo slicen Ten! 
Crlov! Men! rloorlEs ore Rick 


Dra Plenpele; Reserve vice. Savre 
celery, Carcreor=, onion’ rile al Monlos srl Bu TER 
IW Large siilleT utril onterls ARE GolDEN Brow. 
Comenl=z Arrovlmoe7T, GINGER, NOTMES, PiItEAPPLE 
Jule =, WATER , Sova Savee, Lenton! Svice And 
sensolem sTocd Base, Mixing usril Wall Blerlben, 
ADP To SAUTEED VegeTumles An Cook walr-1l 
NN TURE Titers, srirereis Coulsvanrey. Srire il 
Prlearele Tippirs, CHicKEN ane Ware cHlesrilurs. 
Cover AN > SIMMER (0 Te (S MINUTES. SERVE oVeEre 


Crlow/ Meikl Nooeles or Rick. Serves F. 
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CA DFIe SDE 


THis 15 A YUMMY WAY To USE UP CEFT-OVERS. 


SERVED Wit RICE Arlo A SWEET Dist, SucH AS 


JAPANESE CHICKEN VINGS OF ORIENTAL 


MEAT BALLS C “THE BEsT oF Breipge”) IT MAKES 


A REAL FEED OF CHINESE COOKING. SERVE vit 


ALDI rioNal Soya Savce. Serves 6708. 


2 


ee EN ee ie (Deas 


a 


cups LEFT - OVER ROAST FerRe, 
BEE= or CHicKen! 

TESPs. Sora SAwvceE 

TSSP. BRov/s SvuGaAR 

7TeEsPs. SALAD O12 

Menium Orsorls, Slic&mD 

Cloves Garlic, MyrleeED 

GREEN PEPPER, Cur iN STRIPS 

CURS Sticeép Célery 

CoP KaArTeR 

CUP SLICED MusthecoMs, FRESH oR 

CANNED AND DRAINED 

TBSPS. CorNsTARCH 

TsP. SALT 

TSP. SEASONED SALT 

TSP. PEPPER 

/9 oz. CAN Bean’ SPROUTS, 
DRAINED Alp RINSED OfF2.... 


cuPs. Frest Beps/ SPReouUTS 


Is RECIPE CoNrilveEm FAGE /38. 


13 4- 


CLlor Svey 


Ge Rg LE FRoA1N FAGE 13¢. 


Stree All VEGETABLES. Stice MEAT 
THyr/ev, REMOVING Excess Far. ComBInle 
Sora Savce, BRovwW svgpre Ale (Ave vite MEAT. 
sTve Alp CET sTANMP For (Srtweres. / 
sxiller, or Wor, Hear orf AND ADD oNien AND 
Garlic. Snuré For 2002 3 ninwres oN Lov/ 
HEAT AND ADD MEAT AND Sova MareilADEe. 
S71Re, Cover Alo Cook 5S teres el MeownM 
HEAT. ApD VeGeTABles plo STIR TOGETHER. 
ADD WATER MIXED WITH Cores TaARCH, SALTS AND 
PEPPER. APD BEAN SPROUTS, STIR AND Cover. 


Cook 5S MIreEes. 


THE Moo Nor oNney Pulls 3-WE 
OcEAns Brek ANS ForRTH IA THE TIDES, 
IT STOPS CARS ON THE SIDES Of TAHE 
READS. 
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GIIGEFES BEEF STROGANOFF F- 


GREAT For Large Crowns (ADpJusT RECIPE 
Accorpile Ly), FREEZES BERVUTIKULLY - BUT Dow's 
AoD Sovre cREaM alo sHErreyY UNlril DAY oF 
servinleg. Serves 4762 6. 


/ 48. BEEF S1eZ, onl, Cor aeainsT Gran 
wlro V4.1 Preces 
2 78srPs. BUTTER 
l G@ue slicepm Frees Mustleconts 
V2 cup erlopPpeD onion! 
1 Garlic Clove, ntintcexm 
3 Tases. Flovr 
3 T7esrPs. Burrese 
/ 7TESP TOMATO PASTE 
J loecz. Cal BeEzEE Bouillon 
ye rer. Ssalr 
4 CuP Sovre CREAM 
2 7eses. stHlerry 
Brow Mear Q@Quierly wla thor SKILLET. REMOVE 
Jo Casserole Dish Revuce seidlez- Hea7- aro 
AOD M 0s HROONMS) oalonls all> Garelie he ADD Moree 
BourreR 1 Necessary) Coo’ 370 4 meres 
wtril ontoal 1s CLEAR. RE Move Ral> Abd Te THE 
Casserole pis. Now! MaKe THE Sruce nl THE 
SKILLET. MELT BvT-TeER, oo FlovR, SALT A> 
TJomMaTvTe PasTé. Srire il BEE- Bowl lon Aalp Cook 
Ulril Teer. Ape Savee To Casserole. 


Jo SERVE, SEE MEXxT FYGE G 
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OnsEres BEEF STRrO6GaMOF YE 


Cole DES FRoMt PAGE /36. 
bécler! REPLY TO SERVE Apr Sovre CREAM 


ANS Silerrey ro Casserole alm Hear rJ/ 275° 


oven! For Ve Hovre ore ulril Waren Teteeovegedl. 


Der/r- LET /7T Bol ore Soure CREAM wld CuoRDbLE. 


FANDANGO 


/ 28. GrovNe Beer 
4 MeéDiIvn onron/, CHePPEeD 
fi iOew Cart, Mustl2o0oms, DRAWER 


lor 2 garlic Cloves, CrusHex 


/ TSP. OREGANS 
/ oR 2-10 oz. PRES. CHePPED senlacr, 


THaWenD Ae DRAINED 
10 oz. CAN CREAM oF Celery Sour 


CYP SovRe CREAM 


/ TBSP UiMoOKED MINUTE Frce 


SaCr Alle FPePPerR 
4 6 0z. Pg. Mozzrnrella CHeEsEe 
BRowW/ Meat, ONioNs, Mustleooms, Garlic 
Arla OREG Ano iN A Freyr1nl¢ Pan. S712 wn 
serlaer/, SovP, Sovre CeeAamM, Rvceeée Ale sadr- 


Al> PEPPER To TASTE. PLACE CHEESE 
(GRATED of Cor wl sTRIPS) oN TeP. BAKE 
i 350° oven! For 35 70 2S nwres. /F- 
You ARE A CHeEsEe Frail, DovBle THE AMOUNT 


CAL LZeéED For AN layer THIS INA Toe Mire le 


or cHE Crsserole. Sereves CS. 
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DIVINE ChtecKEK Divan 


Tris 1s ALSO A Goobp War To Use LEF7-oVER 


SLICES OF TURKEY BREAST. SERVES /O. 


n~ by a RK S Oy 


Ye 


Wilele CHreKEN BRENSTS, SPLIT 
LARGE Bune of Broccols (, ees) 
CUP BUTTER 

Cum Flour 

CuPs CHIeKEN SToCI 

E£4q yolks 

CUP Wipe CREAM, WHIPPED 
7esPs. SH/ErRY 

SALT Atle PEPPER To TASTE 

CUP GRATED PremMEesaA/! crlaksE — 


(ore Mere 1- row Luce) 


Cook’ ore GENrly snuTe coees! BREASTS 


UWril TENDER. PEMOVE Alo DEBOKNE. Cook THE 
Broccol: plo Senso Lightly, Drain! parle SET 

Asipe. Melr Borrver, srvre nw! Flour AND THEN 
ADD ~TH/e CHICKEN STOCK. Cook, STIRRING 


Con/sTAN7Z ¥, UW7IL MIXTURE Comes To A Boll. 


SIME fe gGeErk-L ¥Y For AB0U7 S MINUTES. Cool 

sliglrly, THEN BEAT wl THE ©6466 Yvolks. WiliP 
ze CREAM (Nor Teo STiFe) pile Feld rr wl werd 
ze SHERPRY. Place THE BRoccel; iW THe BorromM 
oF A OVEN PRoeF Dist. Cover Broccol; wWhrel 
Hale ze SAUCE AND CoveR Wi7+/! GRATED CHEESE. 


TIs RECIPE Corl7rulVED PAGE 132, 
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Dile CHICKEN Dian 


CON TINVED FROM PAGE 138. 
ARRANGE THE CrhieKEM OVER THE CHEESE 


COVERED BRoecols alo ToP wert THE REMAWHG 


sauce alo ADDITIONAL CHEESE IF DESIRED. 
Bake AT 350° Fee 2o MusrEes —JSesr wril. 
Very por. /F DESIRED You CAN Pur UslDpere THE 
Broiler For antnlure ro BSRovw)WN/ AT THE 
Very Enlp of THE HEATING PEreioD. TrH's Dis 


CAN BE MADE AHEAD AS (7 FIPEEZES v/elle 


BARBEQUED CHICKEN Marilabe 


CurP SOYA SAUCE 
CUP SHERRY 
Cur Coonnle Ol 
Jice OF ONE ORANGE 
GRATED CRANGE Ril 
FRESHLY GRraTreDp Bl Ree PePprer 
@ cloves Garreiie ) CHOPPED 
FRESHLY GRATED GINGER Roor7- 
Yo Cup Hersey 
Marilare cHexen Halves ore Preces 


For Several Hoves or overeat, 
TURMING FREQUENTLY. Hrralee Chieren 
i sPei7 BasKer (sil sive ovr) ano 
surenl MOT Or PVA Loox’ over Coals Yo 


Houres. Doreinlg Lasr Ve Hour BaAsTE wir 
Marinape ro Wel Ve cup Hexley Yas BEEN 


ADDED. 
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STROGANOFF MentBAlls 


Tilis CASSEROLE CAN BE MADE AHEAD aslo 
KEPT IN THE REFIPeIGEReATOR. Serve ir wir 


BROAD EGG Aleoolés anlo fF GREEN VEGETABLE. 


Mernr Badés 
2 Zs. Grous/> BEEF 
\te cups BREAD Ceumes 
Ya cup hie 
4g cup exlerreD onto! 
2 EGGS, Berra! 
4 TSP. SALT 


PEPPER Fo TASTE 


tp CUP CHoPPem Oro 


TesPs. BUTTER 


TBSPS. Flour 


y 
raat 
2 T7asres. KEercHuP 
J lOce. Carl Coane inord vren) 
/ CuP Sovr Crean 
Mernr Balds ~ Comins prlt iwWlgrenientrs il 
Lareee Bowl. Mix vietl alo Roll wlro Balls oF 
DESIRED S’izé&. Fisce oN EPGED Coole SHEET 
AND BAKE AT 375° FoR 25 70 30 MMTES. 
Renova Fro coved, Desi! ale SET ASIDE. 
FOR SAVEE, SEE PHAGE /4h. 
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STROGANOFF NMEeaT BALLS. 


Col riwED Front FAGE 1/40. 


SRvCE- Brow olioN i BUTTER ) AED Flour 
Mix WELL. ADD KETCHUP AND Con/sont ne, 
CookING Slouley wwlril refereed. Avb Sour 
Crea, THEN MeaT Brits. Place il CasséRols 
ANo Hear iW 300° oVenl vilrol sees TIME. 


hha Lasscrol €: 


ArasTy Way To use THaT LEFT- OVER lan. 


SERVES 6. 


CUP CUBED CookED Forrroces 


CoP CHePrPeDm Ontos 


TEesrPs. BuU77TEF 


3 zvaesres. Floure 


7sP. salr AND PEPPER TO THSTE 
CUPS NANL I 
Ye cup SsileEDRPED Sulss CrlBesE 


2 Cups CuBED Cooke > Ham (or Moree) 


(Yo CUPS SoFT BREAD CRUNES 


7eEsPs. Bur rer 
Cook’ onhonls w/ BUTTER IN SKILLET, Ble 

iN Flour, Salr ANo PEPPreEre. App MLK slovity 

Cook uUNrilL rhe. Ape cHeesée ano MET. 


ADP Hart Arle FPe7varoes — rx AN Pour iNrTo 
your Frvorire CasséRmole vis SPRINKLE 


thts! Bream CRUMaeEs AND Doy- vhril 2 TaASPSs. 


Ook Bu7- TE. Cook aT 4foo”® Fore 30 MINTES. 


14/ 


VeRL ScAlloPn 


Vralial wl origin, TiIs) Fatous RECIPE 1S 
PRRTY FARE. Serves E. 


Ile tes.erl Sreak C Yo rules) 
7TsP. Salr 
4 TSP PAPRIKA 
Yp CuP SrlaDn O12 
Ya cup Lente Swice 
/ Clove GAR L Ie (sehr) 
4 TSP. PREPARED MousTARP 
Va. rsp WerneGe 
Yo TSP. SUGAIC 
Yq Cure Flove 
Ya CvrP Oo 
4 MeDIemM oon, slices yotirl 
/ GREEN PEPPER Cur wl STRIPS 
4 fOce. CAN CtlicKwen Bro 
Wa ts. mustroonts, slicer 
/ 7esP BurTrer 


C Prtenlro oles ’ slices 


SAvCE 

CoMmBiNEe SAlr, Parrikea, OL, LEMON Surce, 
Garlic, MusTARD, NUTMEG Arle Suga 1 A 
Jar. SHAE To ComBEie THoeRovgHl Y. 


Ths ReécIrPe Con/T1 WED FAGE (43. 
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Vewrl Sceallorral) 


CoN’r mE Freomt PAGE (42. 

Cor Verl wlre Serving Pieces. SPREAD Venl 
I selalloul Dist!- Pours Savee over - Corr well 
Alo LET Sra 20 niNvures. REMeVE Garlic. 


Hear 01 WwW Large SKILLET. Lier Yead From 
sauce Ano viP wl -lour. Brewin sKiller 
ae AOD Onion! Ao GREEN PEPPER. ComBiNe 
chee Brot wir Remaining Sauce ano 
Povre Over Veal, Collriwe CoornNe slowey 
(coleren) uvlril Jeal is Fedoer. (fBovT 20 
MINUTES. 4) BRoull —usrleooms Ligthrly iN 
Burver. Heo tousrrcoms alo oliVes To 
Vepl. Serve oN Large PLATTER sURROUNDED 
wir sJooples plo GarrenisH WT Presley 
AND LEMON VW/EDG ES. 


4 Llor- oF wWonsenl Dow CARE whle 
Werrs rHEe PANrs iN THe Fadaly, AS 
Long ws THERE 1s MoNé? tA THE FPOCKrers. 
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Sweer £ Sour SPaee ies 
Assolurels Excellenr / 


3704 28s. PoRK SPARE Rigas 
(PorK Burro BoNéS ARE Als Goon, 
Bre SizEeo alo nenry) 

V4 CuP Alege 

3  7:SsPs. SoyrAr SAveE 

4 +7sP. Sugar 

Va 75 PEPPER 

¢ —7esPs. Flove 

2 —wesres. Cooking Ol 


Suleer ¢ Sour Sauce 
lp cuP ValeGare 
lle curs Brouk/ SvgaR 
4 CuP Ware 
/ 7eEsP corensrARecH Dssolleo il... 
Va. Cur Kare 


OF zoel 


J hoe. TH PrleaPPle FiSBITS 
Replace Yo cup Warer wir... 
Yo Cup Pilenrele Soice 


Willis RECIPE CoN rnlvEm PAGE 145. 


GARDEN n/6 Dior KEEP Aphid cur oF Mischer 
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Ea iy 
pnee 
i 


PreTURED onl OVERLEAF: 


SUPPEFR CASSEROLE 


SCAMF/ 
PAGE 102 


SweeT ¢ Soure SPARE Ries 


Canora F7ont FAGE /44. 

Cor Bs Wre SERNNG-SsizE Pieces ANNO 
Place IN CRRGE For: Cover wri wWarer plo 
AOD VNeEGRR. BRING Te Bol AND Sinner 1HouR. 


DRA MAKE MARINADE of Sova SHVEE, SUGAR 


Ail> PEPPER. Four over RIBS (USE SAME For) 
Atle TURN FREQUENTLY To Cover EACH PIECE. 
Revtove Ries ale SHake wl BRoW/N PHrER BAG 
ur Flour. Ila Crecge SKILLET, ADD Coole 
OL wile Brou/ es Gs Nor Teo Le onG of THEY LL 
DRY our), Peace p/ Lrege CAssERole Dis. 


Ia SAUCEPAN, Commine sauce niGeeDoienrs AND 
Cook over Mebpiwat Hear unNrilL sligtr ly Trex. 
I= using Prlearrle, Place Tperrs wl Casserole 
wir Ries) FPove over ries AN SET wl 350° 
oven For ar Least Ve Hour. Flour ov Rias 
Whll rieKen/ rHE Sauce. Serve over 7 Bex 


OF Kice. 


Aree Praying For He WeooG, 
ABoUT ALL A FATHEr Has Leer To 
GIVE AvlAy 1S THE BRIDE. 
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Roast Duck wird Pare QeANGE SAUCE 


2 Dues, wWilo or DoMEesric 
CARROT 


s7T Alcs celery 


/ 
2 
/ LARGE 2 hor! 
1 Gum vey Wihre We 
/ CoP WATER 

Soar clenem Ducis For Ve rlour iW 
Baking Sopa warer (Ve CuP Baking Sapa 
Mixenp iN sale ox Colm warer). Ridse palo 
DRY CAVITIES AD OUTSIDES OF BIRDS Wri 
PAPER vowels. Ftarce 1 Roasrins Fan! Ane 
Frill Carries Ano SvRrrRoul> Dees wir 
sliees of Onrhiorl, CARRoT Arle CElcery, 
(THese VILL BE DIscARDED A&E Ter RonsriNs.) 
Covee Ducks nwhril LAYER of BUTTER. 
seriicle Geleroust? wird salr rile PEPPER. 
Povre Witire Wile allo 1 cum Ware ove Ducks. 
Cover vl> RoAsT AT 3BSO° For THE FiesT 
youre alo 300° Fore Hunled 32 Houres. (Tilis 
IS THE SECRET For Cooks arly Wile Fovul— 
slowly prlo Fore 2 long Tinte.) Menr wild BE 
Very reper alo Lirerrclyr Fatl From 
THE CARCASS. You May Wanlr To REMeEVE THE 
MEAT FreOM THE Botles AND SERVE 17-1 
THis whroreAl Marler. Serve wer Sark 
ORANGE Savce ” Whhe Cal BE Fou oN Tle 
Mex T PAGE. Ths Seeves F—-Love. 


14E 


Par& Srecinl Queaee Snce 


42sPrecnAllyY For fCoAsT Ducex. 


/ 10 02. CAN DRAnMED Marorperl 
Ornlge Sécricsls 


TEsFs. Burrer 


vases. "Crheren! la ve A 


CuP Hor wearer 


¢ 
¢ 7esPs. ~love 
] 

/ 

/ 


CUP ORANGE Jeice (Mare FrRoM 
WSsnfEETENeD Frozen Concenrea7e) 
Dash TABASCO 
Ya cup Ceenter Holey 
SHREDDED Orange Peel 


Mealy BUTTER INA SavcePan, APD Flour 
Alo sTrRe uNril BvBBLY. Mix "Chere WA Mugt 


Hor Warer, orange Suice arte SHREDDED 
ORPAMG E Peed. A. Us1vg Porrro Peeler , REMOVE 


Peed FRoM an ORANGE AND Cor IN el 


JoLieN NE STRIPS. ) ADD 70 BU7-TER MIXTURE. 


Sriue UNriL THICKENED. Alom Horley AND 7ABRASCO. 


KEEP STIRRING AND AOD GRANGE SECTIONS. 
Berar unNniL ewrely soort aloe sEpeVeE ter 
Ure DEK. 


? 
hhlere Does Yugi vwleel come From?” 
Reo sWeEeP TrHar RIN THE FAST-EST- id 


LEC. 


CoS, Oe 


(Tilars "Poo-kAY') Serve whril A GREEN 
SALAD AND Folis- you'll Love ir. 


ra onborls y sliceD 
¢ CUPS WaTeEr 
4 SANAEL Lemos, slicer 
lle 1sPs. S; ACT 
J 28. scallops 
/ 48. sHriMP, SHELLED 
Ye LB. CooKveD CRAB MERT, FCRKED 
2 CurPsS sTALE BRERD Ceuv“iss 
2 cours Athlic 
2 T78sPs. BUTTER 
Ys curP DRY SHERRY 
/ wsP. Salr 
Yo -37sP Where PEPPER 
2oR 3 DROPS TABASCO 
43 2B. Molrerey Jack CHaEess, 
Willy SLICED 
3 7eSPs. PARMESAN CHEESE 
2 v7eses. Bur 7ER, SomTENED 
CoMBiNe 4¢cuPs Warer, ONE sliced 
onion, Lemon alo (le mses. Sabre wl 9 Lara 
SAuvcEPAN AN BRING To 7 Bol. Repvce Wear 
Te MopeRnrely Lov/ avo poo scrllors. FarcH 
Fore 2or 3 MINUTES AND TRAMSFER Wirrl 7 
slorreDp Speen! zon Boule. (conlrislvem ) 
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SHELL FISH FUE § 


CoN rinlvem FreoOM PAGE 148. 

Ae rer Poreling, DoNr zrleow/ ovr Liou! 
Pop stleinrm re SsAvcEPAN Alo SIMMER 3 
Mrilures of Unlril PIN. TRANSE ER THEM To 
A Bov/l. Reserve Cookie lLiguip, DiscAarnins 
OMe palo Lemon! Cor scallors iro Yi. 
Slrees. /F LARGE SHRIMP ARE USED, Cur 
THe LEMaredwise. 1A LARGE Bowl, ComBiNe 
SHELLFISH Wire! CRABMERT. 

COMBINE BreeAp CeumMes Ale MLK il A 
SrvcePrsl AND Cook’ OVER MoDERATE HEAT. 
STR wlril iris THE Corlsis7-ENey OFA PASTE. 
Ip srAll srvceras! Cook SecoNa enon ral 
2 78sPs. Burrere over Moperrre Heat, UNril 
Sep rels=D. App Ee onllon! M)7TURE, sHerey 
AND ExlovgH of ale RESERVED LiguiD Teo THE 
PAsTrEe re THAN 7 To THE ColsisrEeNney oF Sour 
CREAM. SensoW wired Lrsp. SaAlr, weirs PEPPER 
AND TABASCO. 

IN BuryveERrED Casserole nrerange A LAYER 
OF SEAFOOD, SPREAD WT 4A LAYER2 OF PASTE 
AND ileN Morwrerey JSaex CHEESE. CoN! rine 
zo Laver, ENDiNG uiiri| CHEESE. SPRINKLE oN 
PARMESAN A> Dor wT SorreseD BUTTER. 
Prerlen7r- oven! ro 350° ple BAKE FoR SO 
Miulvres of UNril BuBeLING.(CooKING Hi: 
Whler! Mensuenls SHERRY FoR CREAM SAUCE, 


JNERSURE SOME FOR THE Coo) Sees E. 
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CNGLISH SPICED BEEF 


Weis 18 TRADITIONAL CHRISTMAS FARE. 
Preopvces A Pike Alo Hanl icE T-EX TURE 
aT, Slicem Fully, 1S A GREAT FRVeRITE Fore 
Holipry Feasr ils. Well werrd rE Trovusle! 


Przce of Léa BEEF, UP Te 2528S, 
DEBSONED Arlo RolleD 
(12 02. SRLTPETRE 
Ye Cues Broushl/ Sugar 
Wa cups Salr 
¢  7esPs. BLACK PEPPER 
¢  7esPs. Geovrl 4lLsPicEe 
2  7esrs. Mace 
S 7s5Ps. NUTMEG 


7sPs. Cloves 


\h 


Mise (INGREDIENTS ToGeETHEr Arlo RUB 
RoulD of Beer. Cover Loosely Wr Fol. 
SET WA Cool PLACE (a CRockK For /s joer) 
Arla z-ure/ EVERY Zor 3 vpaAYs For 3 Weeks. 
BEFORE Bol we, PUT A PIECE OF SVET yl 
WHERE Boe plas zaKEN ovr: We Fuenls 
wire Corem wrlril ur1s OF UNIFORM SHAPE. 
SIMMER GENTLY Fore 5S ro 7 Heures TURNING 
AT HALF TIME. Do Noz~ vWilasH OFF sPIceESs 
BE Fore Bol, Ng. Fore SMALLER PIECE oF BEEF 
(io 7e 12 czas.) USE SAME AMOUNT OF SPICES BuT- 
REpvcE Prekiinlg TIME TO 12 DAYS Arle REDUCE 
Bolla TMME TO 37 S pours. 
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SHoRT -78s 1N Beer 


A PERENNIAL Favorire. My RéciPE CARP 
IS COVERED Wire GREASE AND DULLED Freom Yerres 


OF USE. 


8 sSHoeT Ries C 3S LBS. TRIMMED) 

Y2 cure -love 

“a TSP. PEPPER 

la +rsP. GINGETe 

/ 7sP. sAlr- 

tp TSP. DRY MuUsTARD 

lo sR cHopPpEeD Presley 

2 v7eses. O12 

J MeDpren otion, slicep 

4 Cleve Garlic 

12 cz. BEER 

5S CARROTS, sleen 

Was! Ale DRY SHerRT Rips. ComBiNe Flove 

PEPPER, GIUVsGER, Slr, DRY MusTRRED film 
Presley, Drenge SHeer Ries IN THE MixTURE. 
Brow Mert iW ol wird ones. Aro Gael, 
Beer (ane WATER IF Necessary To MAKE ONE 
iNew of L 1QUIE>). Cover avo Bake Ar 300° For 
| Ve Hours of Util MEAT Is TENDER. ADP 
CAarerRoTs During THe Last 2Zo nmMwres. 
FENMoVE Garlic. Serve ult Rice AND A SALAD. 


le rs sucha small woerlp, v/lY Does 
17 COST So ptecH To Rul sr? 
/5/ 


CONieKEN ¢$ Wile Rice Casserole. 


/ CoP WilD Rice - CoowEerm 
CUP eroppem erlonl 


CUP Burrer 
Ya. cor louvre 
/ jooz. Call slicem Musil0onts 
4 Cur (peovr) Chere! Brot 
(le curs LigHr CREAM 


3 wes DIcED Chere - COOKED 


4 CuP DIceD Pimenro 
2  7eses. svPPem Parsle/ 
/ % sses. Salr 


Yq Ts”. PEPP&F 


V2 “eyes lL Vermeil ellos 


Coot’ orlhen sw! Borrere UNril TENDER Bur7- 


Nov BSRovh/ Rentole From Wear ale Srire wl 


Flouvre. DRaN Mustteooms, Reserine CLiauin. 
ApDm cher ten! BrRoT+l! To MustlrmoomM LiQovim To 


MEASURRE |Ve CUPS. GraDpvAll y APD TO Floure 


Miscruree. Apr CReam, Cook ate srire uNriL 


Tiler’. App Cooter wilo Rice ) Mustl2ooms, 
Chelerl, Pinterro, Parsley, salr Alb Perper. 
Placa i 2 evar Casserole, SPRINKLE url 


Al mMonlos. Bade wl 350° OVEN Fore 3o Miarlures. 


Serves S&. 


y/eler/ My whee Has AN Recie esl? ul THE 
KireWdEen, I GET ir Fore onller. 
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SaBAL Ara 


A REeaPE zilar Rentrtos Me of EVERY 


Romanrie Book ABovr qile "OLD Sour of 
(SEE Prerure, Cover). 


2 


CuPsS Dicer pant 

7TesPs. BU77ErR 

ChercEeN BREASTS 

Slices Brecon, CookED AAl> 
CRUMBLED nl! Large Freces 

Foz. CAN BrRoKEM SHIP 

Large Ones, Dree Fulely 

Sratks celery, CHoPPED 

CurPs CooKxreD Ricé 

28 oz. CAN TomaAroes, Wir Wuic&, CHOPPED 

7sP. SAlr 

TSP. FEPPER 

TSP. THYME 

TSP WoRCESTERSHMHIRE SAvcée 


TABASCO Fo TASTE loprional) 


bh! Laegé SKILLET; Snure CrlieKEN BREASTS 


WW Borrere 2omnores cre uNsil COOKED. 


/ 
REMoVE DEBoONE Ale Dice DEcHcKeEN. SavrE 
orhow Alo Celery vlril TRANSPARENT. Coon 


Riee Recoreeinlg TO PREKMAGE DIRECTIONS. 


CoMBiWle Ald wlgreDpieNrs iN sxiller ano HEAT 


THrRevghH For loniWres. Tits Freezes Well; 


A[e WATER oR TFomMATo Julee 1 IT APPEARS 
Drey Serves 6. 
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STONED STEW- 


3 485. STEWNG BEE, CUT UP 
V4 CuP Flour 

V2 rsp. Salr 

Ya 7S5P. SEASONED PEPPER 

Ya CuP Ord 

Large ones, THalty slicep 
jo cz. Can! SlicEDm MusHrReooms 
JO cz. CAN BEEF BRoTH 
(20z. Bor7rle of B&EER 
TBSPs. VWNEGAR 

TSPS. SUGAR 

Cloves Garlic, Mile~p 
TSP. THYME 

Bry Leaves 


yy Sen 2h oS ee 


2 7eses. DRiIem Parsley 

Il PLASTIC BAG ComMBiINe Flour, SACT Arlo 
PEPPER. TRIM BEEF CUBES AND SHAKE ral 
Floure Mixture. Hear Ol i sKille7r Arnie 
Brows MEAT, TURNING OF TEN. App Slicem 
ontonls, MusHrooms ulizrrl Liepvip, BEEF Bort, 
BEER, VINEGAR, SUGAR, Garlic, THYME Ane 
Bry Leaves. SIMMER, CoVERED, ADDING WATER 
l= Necessary, For 2 Heures. App Farsley 


Serle ovER Hor BUTTERED Noopdeés. Serves &. 


SIGN nla Banle RUPT STorE v/iNoer/— 
“Wie Usloeresolo Ever vole” 
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Ww rd 
Wl BADDIES BUT GOODIES 
CAKES AND SQUARES 
FRGES (57 7To /ES 
COOKIES 


Py6ES (166 To 170 
DESSERTS 
PAGES !7/1 7oO 200 
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CarenMel Brres 


ANorHer I cree ee FAVORITE uA 


64 Kreaer Caramels (14-02. Pie.) 
Cum EvRP CRATER Mili 
Cures Flour 
2 Cues oarnend 
\% Cures Brow! Svear 
/ TsP. SopAr 
4 wsP. SALT 
Ye Curs Burrvrer 
J l2o0z. PG. CHocolATE CHiPs 
Ye cup wWalors ) CHePPEeD 
Mealy Crratels Wired) EVareRATERD Mili wl 
povale Boiler. Mix Hlovr, oAaTntenl, Sror// 
SUGAR, sopr, Salt alo BuTTer. Fress Veo oF 
MixavreeEe orlro 19" 15 f Jelly Roll Parn/ or R 
Jo” 15" coomte sleet ato AN 8" sounrme Parl. 
(ene stom BE YA" Threw vlad! cooxeD). Bae 
Sires ar 350°. SPRWéLE CHlocolare cHiPs 
Ale Walsurs over CooED CRUST. SRREAD 
CARAMEL MIMTURE over zla7, AND seen hile 
Te order Hal& of THe CRUMB Mixture ol 
ToP. BAKE 18 ro 20 nWres a7 350° WWrl 
Golpen/ Brovhl. Cor vhhle vlaren. 


TnAaé Mar BE A GREAT HWEALE, BUT irs 
A Lousy Béaurieran. 
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LEMON LEBares 


/ Cur A-Leue 

Ye CUP Bvu7T7rer 

(4 Cup Sugar 
Piled o Salr 


CusT AFD 
/ Cure Sugar 


2 TESS. FLloure 
Va Ts BaKkule FPouloere 
Juice of onle Lenton! a 3 rasHs,), 
Ale Fulely GRATED fenle 
2 Beare EGGS 


Crus7 - BlENe well whe Press miro 


J 
ON BU T-TE KEL So" « oe” Prt BAKE AT 3BSO° Hor 
2o MISoTEes. 


CusT arp - Mix niet 2. wile Peureovare 
Be7vTonwt Carver. BAKE AT 350° pore 25 
Mirlores. SPrenWhle wir terme Sugare arte 
cor ween! Cool. 


wv 
J READ Youre Meu! Book. wlolo wheore /r- 
For You ov” “Waele READ IT To Hoge” 
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heel mesonte: Bare 


Grea, Favorire wird Crhil Drew. 
CeusT | 
/ Cup Burrers 
CuPs BRo PVA SvGaAr 
€GGs - Beare! 
2  w7sPes. Vahllr~ 
2 Yo curs FLoure 
/ w-w?sP SeDdA 
4 7sP. SAlCT 


a. $ CUPS cnr Meal 


/ 12 oz. PG. crlocolare CHIPS 
/ Ip. oz. CAN Encle Brae Mihi 
2 TeasrPs. BYTTER. 


Yo rse. Salr 


Y2 rep. Vaihlla 


CRUST- CREAM BUTTER AND SUGAR. APP EGGS 
Avo Valle ple Mix Well. Sier Flour, salr ANo 
Sop4. Ale Tro BATTER AND MX. AEP OATMEAL 
ANe Mie iro A CRUMBLY TEXTURE. RESERVE 
Ya or tebs oarmEnl Mrcrure Fore Tempil4. 
Par Remanleer whro Borrent of AN 18% 15" 
Jelly Rell Pr/ or Tuo 2""13"PANs. (BAR 
SrovlD> BE Vo" rehen vSefe af CooxteD,) 


For Frttile see vlex7- PHGE. 
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Mes. Cnesorle Bares 


Lonlrinlveia Fieot Prse /52. 


FIle wg = Contasie INGREDIENTS wee Tor oF 


Doveale Boiler Ane HerTr ANo Srire UNril MEéeLrED. 


sPREeAD Fitting iN re LaveR over Crus7T AND 


sPRINLLE For where! FFE SEK Vem on7TMeAl 


MiervrRe, BAKE AT 350° For APP Roe mMarely 


Zo Minlores ore WNril Golpew BrRous/. 


RECIPE For A Real SPONGE CAKE — 
You BorRou/ ACL THE wleeemientr-s/ 


FLUFFY /CING 


WbipERFUL For, Kips CaKx€. (7 MAKES Go&es ‘G 


/ CoP VW/MITE Segrr 


Yq TSP CREAM oF TARTAR 


1 EGG whurTEe 


2 TSP. VAAM/LLA 


Yo CUP Boling sare 
Fegc& Atte INGREDIENTS 1/ LARGE Bowl, 
ADDING Boiting waTrer Las7. BEAT ON Wig 


VNTH EtécrrRic 1<EF For jo MINUTES. 


Ts MAKES EXougt leila, FoR A LARGE 


PNGEL Foop CAKE oR Tuo ofp THeReEE 


CAKE CAYERS. Foop ColouRing May BE 


PODED For ColouR. 


[Eo 


FailTasTic FuoGge BRouwes 


MeéW/ LoVe THEN —-So De CHL DREM, 
Carla montis rlor ol Diers!) 


CUP Burrer 

CUPS Sugar 

HEAP iG TesPs, Cocon 
EGGS, Beare! 

cur Flour 

Cur waelriwrs, Cormeen 
7s. Vatlla 


~~ ~w AR AR WHA 


lel 

CUPS toile SUG Are 
TaEasPs. 8v77Er7e 
7TEBsPs. Cocor 

TesPs. Bol le wWarere 
TsPs. Vornhllr 


nn © WH AN 


CREAM SUGAR » Cocon ANP Bu7 TER. fee BERren/ 
E6GS ane Vatillpa. Apo Ftoue Arle Fold r/ wlhal ors 
Bake wl! GRerseDm 2"*/3" pal pr 350° por 
90 ro 98 Minhores. Tor Witt APPEAR TO BE 
Ulpermmote (Falls wW Mipels/ Bur Dor 
overcook. Stover Be Mors7- anl> crleu/y, Hew icing 
ImMMEeDiarely AFTER REMo Nils Front ove so IT 
whee melr pWro A Ssteluly Glaze. 

leule— Mie iNGrenieNrs Togerlem ulr/ 
Elecrrerc Bearere WILE BRoWMaesS ARE Coole. 


/6/ 


KX, aeF2oT & Chie 


So GooD For voure EvEsigHr / 


4 CoP Sugeare 

% cue Mazola Corl Ol 

3 &GG5 

(le curs Flour 
2 Cues FulelyY Grareo Carros (470 s ) 
Ye TSP. SALT 

(V3 


7T5Ps.BAkinle Sopr (2etle *) 
I,2 SPs. Cnlartonl 

Mix ol arla Sugar. Ber, Well. Avo EGGS, 
oe AT ATIME file BEAT AETER EACH. Sie Drey 
Narepietrs ale ADP To EGG n41x7TURE. BEAT fll 
qegerdere UNril Wiect Bleoem. Foes iN Rev/ 
CARROTS. BAKE one +oure ar 300° w/ Grease 
2" « 13" Pal, 


lenlg For Karereors CaKe 


8 oz. PKG. Piilapelrila CrenmM CHEESE 
¢ TESPS. BUTTER 
2h CurPs (cig Sugar 
2 srs. Vanilla 
Sopren cHeese alo Borrer. Bear wWete. 
App SuGgrr ano vVaillre. Beat roan. SPREAD 
on Coolen CAKE. 


IT 1S MeRE BlEéESSED Fe Gwe "Ted Wescante 
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FOHUBARB C4KE 


EAsy ANo Delyscrevs SERVED Laren. 


Ie Cus Brows! Sugar 
Ye CuP BuTrrTrer 
] EGGS 
/ Cup Sour Mux (27esrs. Vaslegar , (evr Micx) 
/ TsP. Savor 
/ TSP. Sawer 
2 Curs Flovr 
4 Ter Vanilla 
Ye curs RevepRe, CHopPED File 


le cor Breuh! sugar 
J o7sm Cwhlanto’ 


Creat Browh/ sugar Ane Burrer )» WOOP EGGS 
filo Benr Well. Arp Sour Mik, sepa, SALT 
wip Ftour. Mix Well ale App KWeWlla A> 
Rivers. Pour wre 2%<13" Grensep ano 
Flovrep Pal. Mix BrRovh/ sugnre ANd Culolarton! 
A> SPRINCLE oN BATTER. BAKE AT 350° For 
4S MiunloTeEs. AbD fA Scoop oF Ke CREAM -Ar/> 


Crate! Siamese l anaes: 


An plreewssiol AT A CollLAGE DANCE 1S 
Wier! EVERYONE Comes 1/51DE To REST: 
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Ware CAKE: 


This Recipe vias # Favorrre Wire ouR MoTH/ERS 
purinls rHe enrly Forres Wiel EGgs Were 
RaTieler. Ai! EcoNetical ANd Very Efsy SPICE CAKE. 


/ cup rRasiuls 
2] CuoPS wiharere 
/ TSP. Soper 
+/+ TesP. Larne 
/ CuP Sugar 
/ Tse. cloves 
‘i TSP. Mor AteG 
1 7esse. Cwrlartorn! 
Pile of sar 
We Curs Flour 
Ye CUP CHePPEeD vlal ors (oprrental) 
le cup Coconlur- E oPrrenial) 
Comeaine reasils alo wWarer nla SAveePAN, 
BRING Te Bol wile Simmer For 2omMmnores. 
4D Sopn Ano Larpv, LET cool. Ape RaisiN 
MixTUrRe Te Dry iNGreDplends AFD Mix Weel. 
Four wrro Grense> 8" souvare Pa wlo Bane 
AT 350° Fore 20 To 25 nnnures. 


THe BesT- w/ay To GET AGocom CUP of 
Comme IN THE Moris 15 To WAKE UP 
Youre Wee FIRST. 
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CuleisT MAS CHERRY CUCE 


A velicious Ae ever Fal Morsr WTe Cake 
AND Hale THE WoRK of A Regular CHRIsTMaAs Cae! 


freeezes Well. 


Cur uhhrEe SUGAR 

CuP Bury, 7TEr 

EGGS, Beare! 

cue oralge Juice 

curPs Flovre 

Ts Bakils Fovlper 

ez. selrTaANa Feasis 

ae. HalVem RED Glace C+aRRiEs 

(ore Use Hate RED ANo Hale Greed Herries 
CREAM BUTTER Ail> SUGAR. Apo BEeéATEN EGGS 

Aa ORANGE JSwee. Sier Flour ANo Baile PowPER. 
Reserve Ya cup ef Floure MixTURE ano Toss Wi7r/ 
Raisiis Atle CHERRIES C THis Wilt KEEP THEM FROM 


sinhcile To THE BorrTreon oF r]E Cars) ADD Fdoure 


MierurRe To BATTER ato Ble. App KloueeD 
Rarsils alo crlereRiEs To DovGH. BAKE INA LHe 
Grenser, Wax Freer Linleme Loar Tul AT 300° For 
2Ve rloures. DoNs- sereve rill sEeVereal Devs ol. 
Wear il Plastic or Fel Weare alo sree wa 


SEAlED aA 


THe okey rele Worse THAN BEINg ode 
Ale BEN 1s BEING Yous A> BROKE. 
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Mission! Cry Brees 


Cur sorrel 
CurPP SuGAre 


EGGS 
Y2 CurP PVE ASSES 


Fasr. Vinlegar 


Cur Srreonle C OF PEE 


wsPs. Bains Sopr 


Curs Floure 
TsSPS. cordate! 
TSP. Gilger 


/ 

/ 

]|] 

2 Curps Raisirls 
g 

2 

/ 


Yo TsP. SACT 


Poue wer CorprEeé over RaisiNs, ADD 
Sonn alm Cer sTrAno. Ii! Large Bove 
Mensvore stlerereNniilg alte sugar Alle BEAT 


wlrol Lie w’r. Aep> €¢66¢6s AND BEAT wnril 
tigttr ate PALE. Bert iN ANeEGare Arle 
Molasses. THeN Ape Raisil MixerTuURe. 


Sie7- Flour, saAlr ANe seices Ao 72> Fo 


M1xTVURE. DRoF BY speonleuds onfro GREASED 


Coote stleez ar Lleas7r Twe whelles APART: 


BAKE AT 3B75° Fore Tre OQMINTES. Do Nor- 
/ 


OVER BAIE. 


ALWAYS De Right -/r wrle GRATIE-Y 
Some PeoPlée alo AsToise THE OTHERS. 
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Chhecolnre Cle Coors 


Del (2100S, ESPECIALLY Feig+lr our OF rile en! 


Cue BuTrTrerR 


4 Cur BRows/ sugar ) FIRMLY FREED 
VA CuP vwhhre S. OGAF 

4 Tse. Varhllr 
(Ye Curs Ed. ovre 


Yo sep. salr 


/ TSP. BANG SoDA 
Ye CuP Borlinle warer 


CuPs RelleEDPm OATS 


!] 
Ye CUP CHePPpem Nurs 
34 Cue Crheeolare Crips 


BEAT BUTTEr vrlril Sof7-. APD SvugARrs 


Allo Bert wril FloeFr. ApS Vanilla. AeD 
Flour ale sadr parle M12 Well. Dissolle 

Bacrlsg soon 1/ Boilile Warere. Ble ro 
Mirserure. STue int ril& Rollepm orrs, ors 
Ane crlocolare cries. Redd um! Batts ato 
FLATTEN utr Fort’ DIPPED il Colp WATER. 
Baie ar BS0° For lore /2 Mwheres. Yrelos 

4705 vozen/ 


BY tHe TIMe€ A MAN CAN REAR Women 
CIE A Book, Hae Too olp Jo STWRTA 
LIBRARY. 
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FRUT ¢ NoT SHOT BREAD 


Aco ‘Sureul APOITION Jo youre CHleIsTMAS 
BANG. 


48. Bvr7vEer 

ZuP Brow, Sugar 

EGG voli 

curs Flour 

Cure Glace clHerries, Halven 
Cue walwwrs, CHopPe= 


Miho eno 


Wave PAP Ee 


Creat Burren At> SUGAR. App yolk 
alo Lovee. Cor WwW Fruir are nlors. SHlarE 
Doug! wlro Tule Rolls 2 yl DIAMET- EF 
AN Roll iW wax Paper. Crete overmnietr. 
Wnhle s7rill colp plo Wax Prrere s7ile ol 


Tare A star KNirE Alp Cor reli slices 
C/B" y)) Ser oN GRreaseo Cookle SWEETS, 


RéEMCVE Wat FPRPER AND BAKE AT 375° 
Fore 10 AWlres. a stighrly Brown EDges) 


Nore /Twihs7r Coomes of =— SHEET. 


ANY Bopy u/r-lo Can! Su/ad lou/ an! 
AsPirPinl Pr A DreiheinlG FouNranwl 
DESERVES Fo GET Weel. 
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HEIRMITS- SPtIcE Ll DROPPED CeoVnwes 


Tol/esEe FAMILY FaAVoriTeEs were Alulays 


pled UDED 1/ ove We CARE FACKAGES “ Feo Hon€. 


bhe2 KEE For Aces Ale ARE Bé7 7,Eere AFTER 


Q Fev! Dars —1= THe Last THAT Carles 


/ 


CuP Borrer 


CuRS Bron// Sugar 


EGGS 


TSF 


Vallla 


CuRS Fl our] 


TsP-. 
TSP 
TSP 
TSP. 
TsP 
TSP. 
CuP 
Cur 


Cure 


Bal Fou/eere 
Baie Soon 
MIT MES 
GINGEFE 

Mace 
Cn\nlarton 
Featsinls 


CHOPPED DATES 


vialrlurs 


CeeAn Burreér ANo svGar. BeAr il EES. 


Ace Vanilla. Sie7- Flour, Baile Pou/DeEr, 


Barns soon ale smees. Reserva V3 Cur cK 


tilis DRY MixtuRE Ae Tess Wired PAs IM«S; 


pares A> Nurs. (Tels white Keer Ten FROM 


sien To THE BorroMm oF THE Cooute.) ADD 


REMANNE ez. ovr MixTURmE TO BATE pale 


Blele. 


Tilis FeecpPe 1s ConlriNvéP ew PAGE 70. 
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MereniTs- SPICED DROPPED CooWes 


Contyiluet> ron PAGE 169. 
Ape Flovee> Raisins, DATES Arle hors 
TH. pougl. Dror BY sPeoV/muls oalro GREASED 
kJ r ke 3 ere ng at ? 
BANG sHeers. Gace ar (3 ES Kore /O 
MildTES. Doal'st everecook’— SHevlp BE 


Sopz- ako erlev/y. Maces ar leasT 5 Dozen. 


I rile (6C! Cadlrury, Exerecisile WAS 
ConsiDarer Siveva. (dl THE 20 Cedrury, Sil 
13 CoN/SIDERED A Geom Foran of Exercse! 


Drawtolrs 


CuP Buvrv7rer 

Cup Brouhl sugar 

£4G vole 

Cu Flour 

Mite Coocolare Bars (/oz. Enc) 
S CP sheen Fileerers ore Alniolos 


CREAM B8uvrrer, SYGAR Ail> €6G vel. App 


Flour. SPREAD DovgGH oN A Grease Parl! 


15” 10"%1" Bake ar 350° Fore 1S 7ro ZO 
Miores. Penola FRomM ove ale Cay 
cHecolwre BARS ol Tor SPreEeAD whole! 
Melren. SPrentite ulirid worse. VWable Waren, 
Cur- wlro 75 BARS ore Diamtonlms. 


/7oO 


CHocolare UPSIDE Dow COKE 


lla CUPS CAKE or Regular Flovre 
EZ CoP SvGarr 

2  7ses. Baile Fowper 

Ya TsP. SALT 

Ye cop BroxeN Nurs (ouct!) 

/ oz. sQquApRE BITTER Crlocolare 
2 TEeasPS. Sv7rere 

Ye cur Mitre 


/ 7TsP. Yarilla 


TePPilg : 
TBSPS. CoceAr 


2 
Ye cup Browd SuGgare 


SS 


CUP UKAlrTeE SvGaAr 
CoP Borlinlg WATER 


Ww ~ 


Pile whhPeins CREAM or lee CREAM 

SIFT FlouR, 4 CUP WhhiTE Sugar, BAKING Pev/DEr 
Ano sAtr TOGETHER. Meltr cHocolare rNo BurTrEer 
TeGgerdere. Mire Wit MLK AND Vanilla, Sri ulro 
pey ileReDienrs. Ape Nurs at Ble TeoreouGgHey. 
Fovure ro 7) plate GREASED Laver CAKE PAN. hon, 
Mx Cocon, BRov/ suGAR AND Ve CUP WhhTE Sugar. 
SPREAD OVE TorP oF Care BATTER. Foure Baling 
WarerR over All. BAKE Wl MopEeRare 350° 
oven Fore 1 thur. /r 1s BesT serve sligHrly 
Klar vir vhhpePeD wlhrPPiNGg CREAM. 


/7/ 


ARMENIAN ORANGE CAKE 


Fas7, SIMPLE Atl> Aaseturely Delrewus. 


cues Brow’ Sugar 


CUPS SIFTER ALL PurRPose Flour 


CuP BvurrerR 


tTsP. Sal 


TSPs. GRATED FREs+ Orange Peel 


7sP. ALLSPICE 


7TsP. Baktile Soor 


CurP DAIRY Souvre CREAM 


/ 
/ 
J €ag sligrty BEeAvEN 

Ye CUP CrloePpem Nurs WalNors, Caslews, Altons) 


ComMBiNe Brovlh! Sugar, “Lour, BurTER, SAatT, ORANGE Peel. 


ANo allsPrce iN A MEDIUM SIZED Bowl. BLEND wirrl/ A 


Pastry BLENDER oc A Fer, UWril AIxTURE 1s CRoMaALY 


/ 
ANe Comelerely BLENDED. Grease AS sQuARE Pas! 


(A sPRINg ForRM PAN 1s 4 Goome IDEA 1— SERVING AT 


awe TABLE). SPeeal A +lale THE CRUMB MIXTURE. 


STIF2 sopa wlhro sevure CREAM AND 113 wlro THE 


RemMaAwNNG cRumMas Along Wired €4g. Pour BATTER 


OVER CRUMES AND SPRINKLE Wire CroPPEeR NUTs. 


Bare »/ 350° oven 40 To 45 MINUTES. SERVE 


WaRM TOPPED wirrl oreange WiliPPED CREAM. 


SEE PAGE I Fore THs TOPPING / 


He Has Moller To Bur alo sHe$ 4 


PERFECT Maren. 


72 


AREMENIAN Orange CAKE 
ORANGE Ubhe Perm CREAM TOP RPiAG. 


Yo Pitlr welirinlg CREAM 


2 Tasres. tcilg Sugar 


TSP. GRATED ORasge Peel 


2 Jess. Conlrrernu or Gralo Marnere 


Wehr Creat wWrill sre. Srive pn! Sugar , Peed 


AND Liqvevre. Cer sTaNe Fore ABOUT ONE House TO 


Zey Flavours Bled. 


FRESH STRAWBERRY DéelighT 


OME OF THE EASIEST SUMMER DESSERTS 


you'll EVER Filo. Great For CasvAl 
ENTERTAIWING AND CHL DREA ARE WiLD ABOUT IT: 


STRAW BE F2 RIES 


Sour CREAM 
Brovuh/ Sugar ore 
FovreRedo Marle SvqAr 
Klas Arlo Heed STRAW/BERRIES. SET 1/ 
LARGE SERUAG Bovl.. HOD sour Creernnm To 
AR SMALL Bowl. Alo BRowWl SUGAR Te ANOTHER 


Bout. Using a Fork, DIP STRAWBERRIES 
wlro Seur CREAM Ailp THEN fro BRow)s/ 
SUgAR. EVERYeNE DoES THEIR ouh/— 


ABselurely DEelicicus: 


173 


A “GRAND CaKxet 


Tits Lone RECIPE 1s eT AS TROUBLESOME To 


Make AS THE LENGTH May suggesT. IT can BE 


AAIAPE THE DAY RAHERD 1— CovEReD faldD 


REKRGERATED. (HiT: USE A CHecolATE CAKE Mix 


tHar waxes Tre Laver caKxes) 


% 


CuPs Atl PuRrPese Flove 

7TsP. Baxinlg Sova 

TSP. BAKiNg Fovber 

TsP. SACT 

CuP Coco” 

Curr BYTTER 

Curs GRANULATED Sugare 

EEGs 

7TsP. Vanilla 

CUPS WATER 

CoP GRAND Marerlare 

oz. Frozen! CosleenyrrRarTeD> 
orealge JSurce— uNswWeervre> 

Cum GRANUVLATES SugRrrRe 

EVelore GelLariv (1 reese.) 

CopRmsElyY GRATED PEEL oF 2 oRANGES 

Coe Grate Meareiere 

Plt ullimrinle CREAM 

CuP (cig Sugar 


You'll File evr +lov/ Te Pur wis TogeTHere 


ON HE nlexTr mae! 
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LQ "Gram Cac” 


Tels 1S Her! yoo Pur rr vtt rogerelere | 

FRet{/EAT OVEN To 350°. GrersEe The 8 ount> 
Cake Pads. Cnle wird wax Parer rile GREASE AGH. 
Mesure Flour, Baking Senn, BAN Por/DEr, Str AND 
Coco” pro ff Bowl wilo STIFe ToGEeTHeR udlril Wee. 
BLeWpem. Cream BuTvER INA LARGE Mixing Bowl. 
Using ElEcT ree BEATER, GraDuatly APP Sugar, 
Beatie Url Ligure AND Fluffy. Bear i Eqqs ole 
AT A TIME. Apdo Vanilla. Ar lou! sPéeED, Bear i/ Y- 
oF Flour Mixture, THEN V2. Wharere, Berrie ont? 
UWril MixERD AFTER Efe ApDITIOA BEAT 1A/ 
aorrer V3 elour , FeemMantinig warere ale Resy oF 
Flovure. 

Toren wWro PREPARED PANS AND BANG on CouNTrere 
TO FREMoVvE WR BveBles. Bake For 30 To 35 
MileTes ore UNTIL CENTRE OF CAME SPRINGS BACK 
uhlan Ligrrey Tovetepo. Ler Cakes cool SmiNuTes, 
tHeN Ture ou7T. REMOVE Wax PRPER AND Cool 
THorevgHty oN RReKS. 

A Hove ore Tuh BEFORE ASSEMBLING, SLICE 
EacH nl Hale HoreizoNrTatly To Make Four Layers. 
Place Layers, Cor Sipe uP, on! K/AaKeD FREER ANS 
SPRINKLE ERCH WITH 1773SP. oF GRAND Marhere. 


THs RECIPE 15 ColrnED el NExr FRGE i 


Meitory 1s wldar reles pnw whos 
W/leooiN/G ANNIVERSARY WAS YESTERDAY. 


/715 


A "GRAND Cane” 


CorlrinluED FRoMA FAGE /785. 

Fore THe Filling Com@eile Juice ConceTRATE, 
sugar Avo GelaTivl iA SaveEPRN RNpo Coo’ OVER 
MEDIUM HEAT, sTireiN@ consTaNnrly uNril sugAre 
wile Gelatiul gre vissclverm (5 MivTas). REMOVE 
From Hery ano srire il cRANGE Peel AND V4 Cur 
Greate Mareier. Press A stay of WaxeD 
PRPEF ol To SURFACE AND REFRIGERATE FOr 
2o malures UNL IT Ne Lolgere Feels WARM. 

Mealvhhle, uhm cREAM wR LARGE Bows 
Ulril sofa Peas FoRM. Grapurcty BEAT nl 
teinlg SUGAR. THEN Felp iN GRAND Marnier 
MIM TURE. 


To wssEet@ele, Place ole LayER oF CAKE, 


Cor, sive UP, os SERUn/g PLATE. SPeo V4. 


F7c21nlg AND SPREAD. Top ul7+/ ArbzHEer Larer 
Allo CoNrilye uNTiL All ARE USED. Exlo wit 


Fitting. REF rigERATE wiMEeDmiarely, Ley SET 


AT Least Frbuvrs 7o Blev> -lLRevvurs. 


THE BERCH 15s A PLACE RT THE SENRSHORE 
whlgre People tie A@0uT Howl! ic THEY 
ARE NA Toul 
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PICTURED ON OVERLEAF: 
DESSERTS 


Moctl9 ToRTE DESSERT 
FAGE (992 
MELON tN RUM SAUCE 
PAGE /28 
CHocolATE Pors DE CREME 
PAGE /23 
ENGLISH Tried & 
FAGE 1849 


CHlocolaTre. Fouslecare- 


3 CPs SIFTED AL PURPOSE Flour 
V2 CuP Coco” 
Ye 7TsP. Barking Pov/Per 
Y4. TeP. SALT 
/ CuP Burrer 
Vee em Sep Si rerewile 
3 CUPS SvGAF 
5 EGGS 
la Cups Mite 
2 TeEsPs. GRATE, uNsweeretedD CHlocolare 
f TSP Vanhlla 
PReMEAr OVEN To 350° LigirlY GREASE Ale Flour 
jo” TuBEe Pai. Surr Flour vir Cocoh, BAKING FoWmEe 
ANS salr. SET AsIDE. Id LaRgGE Bowl BEAT Bvu7 TER, 
SHerT ENING AND SUGAR Fore SWMinuTEs. Apo EGGS 
ONE AT A TIME, BEATING WeELL WETER EACH ADDITION. 
Whe —MixER AT Low SPRED, BEAT il lou MiMTURE 
IN Four. ARDITIONS, ALTERNATING vire THE nike Al 
THREE Abdi Tons, Enis vA ree Flour. ApD 
GRaTes CHocolatre ale Vahlla. TuRN BATTER iro 
PREPARED PAN. Bake 1 rbvre Ato 1/5 To ZomiNvUTES 
or 71ll TeEsTer wWsEeRTEeP j/ CENTRE comes 
our Clean. Ler cool oN WhREe RACK For /O 
MiuTes, TURN ov7T AN LET Cool Complezyely. 
IF DESIRED, SERVE Wi7t/ WhhPrPED CREAM ae 


Stla/ED Crlocolare. 
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Carrmlals linté Special 


THESE Mer Neves May BE MADE AHEAD 
AND STORED iN A Cool DRY PLACE. 


= EGGS 
Ya TSP. CREAM OF TAF2TAF 

4 CUP SUGAR 

Ya zsP PisracHio FL pvoureiNg 
4 TesSPs. LIME Sice 

2  7ses. Graven Lie Rilo 
V2 tuP Ss. UGAR 

/ CoP vhhPPnle CREAM 

SEPARATE 4 oF THe E4aqs ANP BEAT vhhres 
UNril sTise. Apm> CREAM oF TARTAR. ADD SUGAR 
A TABLESPOON AT A OTIME CoNrinloinlg To BERT: 
fom FistracHto Fz avoureig ANo> BEAT MIxTURE 
For 20 wweres iN RL‘. 

Use Tulo WELL GRERSED Cookie SHEETS. 
Witd 8" Pre Plare DRAW Circles oN Coote 
SHeETS. SPREAD Mixrure oN Ciecles, Builomlg 
UP SIRES “WITH SPOON. BRKE AT 275° For 20 
Mirlures. TURN oVEN UP To 300° alo BAKE FO 
Mnlores Conger. Cool ComPlerely. 

Nor), BEAT EGG voles AND FIFTH &6G UNTIL 
THieK. Beat nl LUd€ Jee, Ferto AN SUGAR. Cook 
WW DevBlE Boiler vNril Telick, STIRRING 
ecersronlacly. Cool. Loosen Crusrs. 

Tillis RECIPE CoN riJVED PAGE /72. 
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Carpal s LIME SPeciAl 


CoWrinvED FrRroM FAGE /78. 

whip Ceea alo speeam V4 over enced 
CreosT, THEN Yo or pile File ING or! Ener Top 
Wir ReManliNg WHPPED CREAM. FtAce CReUsTS 


ole ol TOF of THE o7TWer, Right Sipe uP. 
CMLL 24 ours. Serves 670 8. LEMON Juice 
Arle Rirlp MAY BE SUBSTITUTED Fore CIMe 


BuT vse AlMeN> FLaAVoURING For 7HE 


Pystraerhe Flavouveing iN 7HEe Merintlqves.) 
Frec an Fre 


EGG 
CUP wWihre SyRuP (KARO) 


TSP. “SACT, 

Cor SvgAre 

7TsP. Vanilla 

Cup uhdlole Pecans 

9” Pre sHEell (UleookeD) 

BEAT 2465. ADD SYRUP, SALT, SUGAR AaAlo 
Vanhilir. Bear valril Weck Mixeb. ADD PECANS. 
Fovure iro Pre SHell. Bake ar 450° FOR 10 
MiluTEes. KREmiuce Te 350° Alo BAKE For 7 


FurrwWere 30 ninbres. Serve Wy u/hhPrer 


CREAM ore 1<€ CREAM, IE DESIRED. (— you HAVE. 


A FRoeEN Pre sHlecle on Halo, Tis PIE CAN BE 
VAI PPED UP n/ MiluUTEes. Tereri—ie Fore Tiese 
WlexPeeret Guests -Ano vou always nevetlr 


'T vias So DIFFICULT i SEFQVES Gre &. 
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CHecolaTeE Muon PIE 


| 8%2 oz. Paecage CHecolsre WAFERS 
Y2 CUP BUTTER 
Ve PTS. COFFEE Ice CREAM, SOFTENED 
Ve CUP Coco 
3 TEASPs. BUTTER 
% cuP suqAR ¢ 2TASPS. SUGAR 
Ys cups Wir Pilg CREAM 
2  738Ps. VANILLA EXTRACT 
2 Squares semisweeT cHocoLaAre, 
-Fore GARNISH 
Errety in Day: 
Crust cHocolaTe vilarers wlro FINE CRUMBS. 
Mt smRee saucePal over low Heat, Metr Ve. 
CUP BUTTER. IN 9" PIE PLATE Con1BiWtE CRUMBS 
Arul> BUTTER AND PRESS MIXTURE To Borront 
AND SIDE OF PLATE. BAKE AT 375° Fore ions. 
Cool creusT ComMPLETELY oN WRE RACK. 
CAREFULLY SPRERD COFFEE ICE CREAM MfTo 
Crus7,; FREEZE UATIL FIRM, ABouT |e Hours. 
II Large SAUCEPAN COVER MEDIUM HEAT; 
Cook Cocoa, 2/3 cur SUGAR, V3 cur oF whirls 
CREAM alo 3 TESPS. BUTTER UNTIL MIXTURE /5 
SmMoo7d AND Borls. REMEVE FRom HeaT AND STIR 
ml 17sP. Vahlla. Cool mixTuRe slighrer THEW 
PouR oVeR Corree ice Crean. ReTvurRs Pie 
Jo FREEZER, FREEZING aT Léasy ole Hour. 


To SERVE, SEE Pace /8/. 
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Clocolate Muo Pre 


Te SERVE: WwW smal Bows. alo whri 
MIXEf AT MEDIUM SPEED, BEAT REMAINING 


Wihipeilg CREAM wird 2 7B8SP sUgAR AND 


i7se. Vastitta UNril sorTr PEeacdcs Forn. 


SPREAD WHIPPED CREAM oVER PIE. GARNISH 
wird CHeeolaTe. Curls. Maes 10 SERV/SeS. 


CHlocolatTe MocHa Movsse 


7 coz. PKG. CHocolaTe Warers 

CuP MELTED SUTTER 

CUP Bortmw!g WATER 

TsPs. n/sTANT CoFFEE 

Nez. Pkg. MARSHMALLOWS 

Pr. Wilrereinlg CREAM 

Meer —mAaaresH mMActows i/ THE TOP oF A 

Develée Boter. Nope INSTANT CofFFEE To 
Bortilg warer avo sire iWre MarselMaAllows, 
Cwii.e ar LEAST ONE Hour. Reserve /4 
CHocolLATe Warers Ao CRUSH REST oF 
PACKAGE. SET aAsipvEe |! TesP. CRuUsHED WarERs 
For TOPPING. App BUTTER To REMAINING 


WarFer CRUNBSs AND PREsS INTO BoTrToONF 


OF SPRinlg Fornt PAN. FPrace THe 14 WAFERS 


AROUND EDGE oF Pe, WiliP CREAM. REMCOVE 
COFFEE MIXTURE FROM FRIg AND “uAlP. 
Forb> CREAM AND COFFEE 1 < TURE 
TOGETHER RAND Pour wre PAN. AoD TOPPING 
Arlo Crit. SERVES GC. 


/8/ 


CHocolare Cleese TOoRTE 


Tilis 1s VERY Rie, Very Exren!sive BUT Very, 


Very Gooom J 


GN 


Cups Gratlant Warer CRackER CRUM@eS 
TRESS. SUGAR 
veases. ulsWeereled CocoA Power 


cuP BurTreR, MéelreD 


a ww w 


PKGS. (30x. Size) CREAM CHEESE 


NN 


CUP SugAr 

EGGS 

TasP. Copeee FlaVvourREeD LigveuR er Rum 
Tse Vanilla 

8 oz. CAPTON Sour CREAM 


sq. wNsweereNep CHoeolAré, Graree 


2 
/ 
/ 
( 
/ 

Ye 


= 


wsP. iWsrTatr Coffee FPor/lbper 
TeasPs. Borlike WaTEr2 


SQ. SEMI-SWeEET CHocolATE 


KR A KW 


EGGS, SEPARATED 

CuP SUGAR 

TaesP. Corree Flavouren LiqvéeUR oR Rum 
7TsP. Vanilla 

Cop where CREAM, vwhiliPPED 


Tits RECIPE 15 CotlriWWEbD el NExT Page! 


MY WEE MADE UF.05 YESTERDAY- 
ONipeNriftlieD Frying o@l/zecrs. 
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CulecolaTEe CHEESE. ToRTE 


Weres Hou! To Purr FOGETH Ee. . 
PREHEAT oVEN To 350° Bleile cRuUMeaSs, SUGRR ) COCOA 
AN BUTTER rogerHer UNTIL Well BLENDED. PRESS 
FURMLY oro BoTronm ale sive of 3" sPriG Form 
Pal Baxe For loninures. Cool phble PREPARING 
FULling. 

BERT CREAM CHEESE 1A LaRGée Bowe whirl 
élecrreic BEATER AT HGH SPEED UNril LigHrt ANE 
FLUFFY. GRapuAllyY BEAT 1! SUGAR. APP 2 €66%, ONE 
AT a Tine, BERTINg WELL AFTER EAcH ADD) TIEN. 
fom Lieuvevm Ae Vatillr. Tor iNro BAKED CRUST. 
BAKE AT 350° For Sonmbres. Cool For /0 
MirluTes oN Where Rack. 

Gerkrly SPREAD Sour CREAM OVER BAKED LAYER. 
SPRINKLE vite! GRATED CHecolprE. REFRIGERATE. 

Dissolve Coffee wl Boiluls water iw! DovBle Boiler 
OVER Ho7--Ner BoiliNs-WarTEeR. Aoo Clocolareé. Srire 
wlrnil MEelreo ato BLENDED. 

Bear THE 4 266 Volks unNril Ther. GRADVALLY 
BEAT w/ s”ugRR AND A SMALL AMouUNT oF CHlecolarEe 
MixTure. Bear Well. Corintoe RDODING SACL. 
AMours of crlocolATE ndIXTUREE To EGG Mix TURE, 
wlnl pel Has BEEN UsED. Aow Liqueur alo Vanhtea. 

Bear £96 Wires url mloerv GENrtYy Folp wre 
ClocolaTe MIXTURE. SPRERD OVER CoolED Bren LAYER. 
REERIGERATE vlril Freie. Wile PEARY To SERVE Loosenl 
SiDE oF Fan, REMOVE. Place CAKE on SERVING PLATE. 


Decorare vwi7el whhPPeS CREAM. SERVES /2. 
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ENGLISH TRIFLE 


(SEE PICTURE). 
/ SPONGE CAKE, STALE 


2 oz. PAREKAGE FROZEN RASPBERRIES 
or STRAWBERRIES 
Y, CUP NMIEDIUM SHERRY 
1 cup WilPrPED CREAM 
JoAsTeED ALMoNDS 
Mrrrsciitle CHERRIES 
SHERRY CUSTARD —- SEE Page 185. 
Cor SPONGE CRAKE wWro slices Hib ARRANGE 
W/ A LAYER Wl THE Bor Tem of A LARGE GLASS 
SERVING BovwlL. Sree a Laver oF SEMI-THAWED 
FRuiy OVER CAKE. SPeoN a Layer of SHERRY 
CUSTARD oVeER FRUT AND REPEAT LAYERS 
Fiiisilillg util A Laver of Cus7ARb. Pour Yacur 
SHERRY oVErR ALL AND REFRIGERATE Z2HouURS. 
Four RemMaililG SHERRY over Atl— I/sEerTting A 
SILVER KMFE Teo THE BoTToM iN SEVERAL Places 
So THE SHEerrmy Wil SoAK THROUGH Allou/Tm 
MELLow/ IN Freig For ar LensT 24 tours. JusT 
BEForeE SERVING, WiiliP CREAM AND SPREAD 
OVER THE TOP, DéEcoRATE wir AlMonos Alo 
CHERRIES. 


SPeak Well of your ENEMIES — 
REMEMBER — You Mace Fenn! 


1IB4 


SxHerry C USTARD 


Fere2 ENGList TRIFLE - 


4 EGG YoLrKs 
Ye CUP GRANULATED SuGgAR 
Pile of SacT 


/ 
hero! cur MEDIUM SHERRY 


TSsP. Flovre 


4 €Gg WHITES, BEATEN STIFF 

Al rerP PART OF DeUBLE BollLER, ComMBINE 
4G yelks, SUGAR, Sat7T, Flour Alo SHERRY. 
Cook over Hor WaTeER ald sri consradrlLy 
Olril —MixTURE THICKENS — ABOUT TMINVTES. 
REMovVE FRomM Hear iwnmendiaTrely ANS Folo 
iN snerlyY BEATEN Eqq WiliTESs. THs 15 
Mov! READY TOBE ADDED 7o ENGLISH TRIFLE 


RECIPE AS DEscRIBED ol PAGE /84. 


Foon Prices fre CHanlgile ove 
nhlole way ef Liew. Mor! PRRENTS TELL 
7rlanre Ciloren, "Enr Your Desseer- 
ore You Wes Ger Youre ntenr.” 
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GrRASSHOPPE Kr CTicex 


A Very sPecald pessEerr7. Te Cale cant 


BE Maple AHeAm atm> FROZEN Ape Fill ig 


THe DAY of SerNnlg. Serves /0 7 /2. 


COME. 


2 
Yo 
(4 


i, 


34 


€6¢g v4lres 

Cur SugAre 

Cups sire SWailsvovld Caxe Floure 

CUF> SUGAR 

TSP. Bacnls SoD”v 

TsP. sAlxy 

Cum OL 

CuP BuTTernMiLk (Buy 7 Box of 
Bu7T TERM LK Ale Avo1p> LeerovVers) 


oFRR Soure MLK (2 rasPs. VUMEGAR TO 


Us 


/ 


/ cuP 22) 

EGG volks 

Squares UlsileeredeD Crlocolare, 
Me lrex 


Erlelope Gelarinl 

Cup Colp WKWarere 

CuP GREEN Creme De Merle Lioveur 
Cup ubbrE Creme De Cacro LigvevR 
Pulte (2 cris.) vebPPillg CREAM 


THis RECIPE 1s CorilvED oN Nex7r Pace! 
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Greasstloprer CAKE 
eres WF AO Do. A! 


CAKE 

PReEHeAT ove! To 350°. GrRense Ane Floure 
Trib 8" Roun Frils (ar Leasr ile" veer). 
Bear €66 Whres util Ferny. Avo Ye cur 
sugar, /7TeEsP. AT R Tite, Beatle Well Arrere 
eRe apoirieN. Bear ulril sie Ade Glossy. 
Ser Flour, /cvurp Sugar, Sopa mle Selr wlro 
Large rntxinlg Bowl. App ol, Hate oF THE Burrere- 
Milie ( Ye cur) ale BEAT oe Mirlope AT MEDIUM 
SPEEDS. App REaiing Burrernnble ( Yo cup) EGS 
yYoles alo Melrep CcrlocolaTré. Bear ole Minlore 
More. Foro ul! &GG uhhres. Baxe Jore #sunbres, 
or wrlril sPONGY. Don’? worry 1— THe Cake Seens 
DRY — Ate Tela Fittmle will Solve Every tHiale. 


Fitcemle 

foo Gelatin ro Colo Warer Alo Sonk 5 MINUTES. 
Hear (Bur po hor Bol) nle Ligueurs. foo Gelaral 
Arb stir ro Dissolve. Cook reerovgHty! Bear le 
whprenls Creal urlnl sTIEF ANo Fol> LiguevR 
MixTURE wfro CREAM. Coltlh For 15 rAMUTES. 

Cor Enc Cake Laver wl rwe (Ay AecieEetrs 
wre Easily Hapoel ol ple ites!) SPREAD 
FULtinlg Berweed att Layers pile Cover Ter 
Alo Sires. Cll uNrit. SERVE. 
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CHEESECAKE CUPCAKES 


24 PAPER MUFFIN CurFS 
PKG. VANILLA WAFERS 
CUP SUGAR 
Boz. PKGS. CREAM CHEESE, SOFTENED 
EGGs 
> Fao Lemon SJoreé 
CHERRY PIE FILLING, 
(ore BLUEBERRY oR RASPBERRY) 
Preven, oven! eo 350° Mix sugar, 
CHEese, EGgs ANd Lenton Juice uNril SMOOTH, 
Lidte cuPcaKxce Pails vit ParerRrs. Place one 
VatiltaA WAFER IN THE Bo7vrem of ERcH. 


SPoonW!l CHEESE MiIxTuURE OVER U/SAFERS TO 


Fitl curs 3/4. Fuel. Bare il PREHEATED 


oven For /8 Te ZO nmNvTES. Cool. CurcAKxes 
Wee Sule wl THE NeoLE WLE cools. 
SPoeonl Pre Fiteriwnlg onl Enc CuPcark€é, alo 
REFRIGERATE AT LEAST oe Hour. THESE 
May BE TOPPED WITH A WHIPPED TOPPING 


1F DESIRED. SERVES 2d. 


EVERY YEAR 1 TAKES LESS TIME 
To FlY AcRoss THE ocEAN, AND CoNGER 
To Dr VE To wrforere ‘ 
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AIPFeICo7T SMoocWt 


A BEAUTIFULLY LigHT, REFRESHING DESSERT 
To SERVE AT BRIDGE OR AFTER A HEAVY |: 


Meal. i” Cal Also BE MADE AHERD AND 


FROZEN. 


te CUP CRusH/eo Vanitta warers 
Yo CUP Sor7r BUTTER 
Ye cuP lewlg SUGAR 
EGG 
+ Cup vAnimrinlg Ceeant, WwIPPED 
Ye TsP. ALMoNO EXTRACT ore 
APRICOT Ligvéur 
Va TsP- Vanilla 
3B smace mils Junior sTraled 
APRICST-S C BABY Foon) 
CHopPEeD NuTs To COVER TaP. 
GREASE 8B"« 8B" Pal. Serle whrrel 
Hae He Crumes. Bear BuTTER AND Sugar 
TOGETHER. ADD €GG AND FL AVoURIG s. BEaT ufece. 
SPREAD OVER CRUMBS Wi7il THE BAEK OF A WET 
sPooW, Cover wire! APRIcoTsS. CovEeR mee wre 
WiNPPED CREAM Arlo SPRINKLE Wit REMAINING 
CRUMsESs Ar/o CHOPPED ANuTs. FREEZE. REMOVE 


FrRomM FREEZER oWE HovR BEerore SERWin/G. 


SERVES 6G-. &. 
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Lilocolatvé fRott- 


5 EGGS 
YE 
2 TP CREAM OF FARTAR 
/ CUP SUGAR 
Ya CuP FlouR 
TBSPS. CocoA 


~ w 


7TsP. VANILLA 
1 Pale vhtrerinlG CREAM, WHIPPED 

SEPARATE E6G8. BEART WHITES WITH THE 
CREAM OF TARTAR UNTIL STIFF. GRAPVALLY 
Beart WN 42 CUP of SUGAR. Sie RensiainlinG 
SUGAR, Coco Alo Flour. Bear yolks UN7T71e 
THie<. Foem Flour MixTuRe wlro Yous. 40D 
Valea —(THs Wee BE Very sTiFF) 
CAREFULLY FotD YTolK MixTurREe il-ro BEATEN 
Whi TEs. 

PrelenT ove To 328? Line Cookie 
SHEET (f 165 Vo" ote") Wir! wast FRPER. GREASE 
AND Flour. SPREAD Barrer Evenly ol Pra 
BAKE For Zounvres. Coot 5 mnlures AND 
TURN ofro vowel sPRPNKLED Witt senle 
Sugar. Peel ore Wax PAPER Alo Rote. CAKE 
bhtH toulel. Cool. Wire CRERM Aalp SPREAD 
ON UNROLLERD CrKE. Foren Agen. 

SERVE WT BurrerR or Furge Sauce, 
PAGE 191. Fore VARIAPTION, AED 2Taesrs. RUM 
ore Your Faverire Liqueur To THE WwiPPED 
CREAM. SERvVEs S. 
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Foamy Bu7TTER SavcEée 


Ye CUP BUTTEF 


/ E£6G 
4 CourP leiNG® SoOGAR 


CoM BINE ALt. (INGREDIENTS stl TOP OF 


PovsiEe BalER. Cos » STIRRING UNTIL 


(IT Forewms f Srwto6Ee7+ Sauce. 


SERVE KwARM over CHecol~Te Roun. 


Irs AW Le wine ziaTr Blows THe 
MiriletTEec Yeu LEAVE Tae BEAUTY Prelor 


FUDGE SAvcE 


TES BUTTER 
SQUARE UNSWEETENED 
CHoco late C/ ez.) 
CuP Boning vw/sTEeR 
Cur Sugrr 
Tesrs. CoRN SyRuUP 
7TsP. VAansiLla 
MELT BorrTrEeR ar’/o CHecolate i 
MEDIUM Savc&Panl. App Bottemle waver. 
BRING Mixcru TO Bol. 4d SeGar 


AND SrRUP. Bot, STIRRING, FoR 5 Miarl's. 


ADD ValtA AND STR. 
Serve Jusy- waren EVER CHocolaTEe kee. 


/2/ re) 


LEMonN FUDDPINs 


AN olDp FAMILY Frvlverrre f THE Tor 
TeRds To CAKE alo FHE BOTTOM TURNS To 
Savce. Serve wars ulrel WAIPrPED CREA. 


TeEsPs. Flour 


CUP SvGArFe 


7BSFs. BurrTere 


£GGs 
CUP ANLK 


~ WN WJ nw NAN 


Juice AND GRATED Rin/> (/ 7esP) 


of f Lented 
Mise Flovre aslo Sugar wl A SHatlowW 
CassEeRoleE Dist. Go REAM BoTTEer "fro 


MIXTURE. SEPRRATE €gqs. BEAT YoLrKS 


Arlo MILK TOGETHER. HDD TO MIKTURE 


Wl CASSEROLE Dist ado BEAT vilTil SMoorH. 
Apo Leno Suiee ano Rinlo. BEearr £665 


rhhres vulril sneer. Fero mlro MIxTURE. 


SE7 cassérole p/ Dist of rex WATER. 
BrKrE 35 70 40 MulorEes AT 3BSO°. BROW 


CigHrlLyY vAlpEr Broiler. Serves S. 


I love Plarila 7, rel EsPecintty 
hla! Ian Derpresses,; (7 pelPs WME 
Keer ty cH uP. 
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Choco laTve Fors DE CCEME 


SHOT -CUT METHOD Fore Tear FrIMOUS 


PESSERT. Cc SEE Fie Ture), 


Gor. Fx. SEM -SwWeET ClocolarTe CHIPS 
7TBSPSsS. SUGAR 
Prle EF SAlTr 
4 €64 
/ TSP Vanilla 
lle 70 2 75Ps. DARK RUM or.... 
L7sP PonBéRED /hlsrar Coffee 
34° cup MLE 
WhiPPED CREAM, Fer ToPPING 
CoMBINE CHocelaTe, SUGAR, SALT, EGG, 


ValllA AND RuM nl BLENDER. Hear MLE JUST 


To Boling. Foure over oTHer IWGREDIEN Ts. 


Cover Ap BLEND L1ytplre. Feoure IMMEDIATELY 
wWlro CHocolarTe& Pors ore faAMEKIUss. CHill AT 
Leas7 1 Hove. SERVE wT WHIPPED CREAM. 


SERVES ¢. 


Od a Teles PLAYERS 7-- SHUT: 
“fac fare Fatt wl Love uhred a TENSE / 
PLAYER. Te Hua, Love Meats Norell! 


gy 
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Danish Fu SourFrl E 


AN ALL TIME FaVeuUrRITE - PARTICULARLY 
arid THE MEN. MaKe 17 THe DAY BEFORE is 


4 £46G Yolks 
Ya veup SUGAR 
YA CurP DARK Rua 
l ENVELOPE G | TESP. ,) Plain Gelarinl 
Va CuP ColLbp Warer 
Yo Pate Wiierile CREAM 
4 £5G6 WuTES 

Ye cup Sugar 

VP Pile uhnerinlg CRE AM, For TOPPING 

HeresHter$ SEnu-Sweery Clocolare Bar 
— Koons TEMPERATURE 
Ber, E66 Yyoues Alp Yo Cup Sugar iW # 

Large Bowe ulrit Lemteal Colourer. Mom Rum 
PNo BearT7. Dissolve Gelaril iN colo WaTeR 
ano seri sligirly LARGER Bowl oe ter WATER 
To KEEP GELATIN MixTUrRE Liquid. BEAT CRERM 
Wril sTIFF: BEAT €4qg Wares uWrTiL sTIFE 
Atlb> GRADUALLY ADD Ye CUP Sugar. Hap Gelarrn 
Mix7uRe ro Yolk MixTURE. Feo vW/IPPED CERAM 
ro yolk MIXTURE. Filacer, Folo wl €4qg vWhiTes. 
Pour wlro CRYSTAL Bowl. cre INDIIPUAL SHERBET 
DisHes. Ctl 470 6 Hours ore ovEerniGty. JusT- 
Berore SERV AMG, Tor ull vVAlPrED CREAM AND 
ForaTo Peeler Curls of Clecolare. Serves 8S. 


1D 4 


DATE ToRTE 


Verey Rich alo Very BAD For You't We love arf 


/ 8. PKG. PITTED DATES 


/ Cr wWadalurs 


Ts. Barcile Pov/DpeEer 


/ 

4 HeaPiNGg TesP. Flour 
3 E£GG-s 

4 wrse. vahlla 


/ Cor Susgare 


Genlb regercler DATES alo vWalNurs. Use Foor 


Procéssor oR MEATGRINPER. BEAT EGS yells 


AND vhdhres S€PRRATELY. ApS BEATEN VelKs To 


pare -vwalrur mixTruRe A> Bl ene. Mix 1 BAKING 


Pov/pere, “loure, Sugare alto Vanilla. Fol il THE 


BEATEN £45 Wires. Bare pl GREASED 8"<8" Pal 


For APPRoLMATELY Fo nluTEs Ar 365° (CAN You 
Belleve teat ?!). Sermve Warn i seuvares 


TOPPED vite VA PPED CREAM ore leE CREAM. 


CoNVERSATION oVERHERR AT A Bors 
Came: "“wWaelee Gog Home Tomorreon! 
Guess J Berrver Rowrle Mv Pr Jers Ano 


SQUEEZE ovr Wade May Foor Pnsre.” 
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DUTCH APPLE CULE 


cues Flour 

7TSPs. BAKING FPovlrere 

TsP. sAlr 

TEesPSs. SUGAF 

CvurP BUTTER 

GG 

Cor tlic 

ee ZS curs slicem reeles 

CUP SUGAR, MxKED Wirt... 
1 oTsRm. Cidsbarton! 


Ser FrRs7Tr Fovre wlgGREDIENTS TOGETHER. nore 


pal THE Boryer. Bear £46 AND ML aN STIR Wre 
DRY WEREDIENTs. SPREAD THE Dougie iW stHlattow 
GreAses 8x8" PA Cover wire Rows of APPLES, 
Pressil¢ THE sHARP EDGES OF TWE PIECES OF 
APPLES wre Doug SPRialcle uri! SvgAr AND 
CONMAMON MILTURE. BAKE 30 “Wires AT 350°. 


Serve warn wheel uflheren CREAM ore ICE CREAM. 


Mar! wil a BurcHler St/oP : 
“I woulo i r- Pay 2@ For 8 Poune of Ras 
W= TrH8y Were arrrelE> Te Rrevel 


waled/ 7 
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Crleoll Cern!rre Delicatessen 
CUlpCol ATE (cé& Pox RE 


Baked 8" pre stlell 
CUP fe wg Svugrvre 
CuP BU7TTEF 
CurP G 2 aes) SEMI- SrleeyT Checolare 
TsP. Vanilla 
EGgs 
Ply WAT SIN CREAM. 
CHocelare SHaAVilas (sem- sweer 
Herestay Baris Best) 
CREAM sugAR AND BuTTER. MELT 
CHoco ¥- ATE nl DovAle BosLEre ano BEAT 
wre Mixruwee usiweg ELECTRIC BEATER. 
Aem Vanilla. Ave €GgGs, oe AT A TIME, 
Bentilg €a¢eH &€GGg THOROUGHLY par Mgt 


SPEED (2703 MINUTES Enc EGG). FouUR 
MixT URE w?whro BAKED CoolED FPré SwWéEtL. 


REerrigeratTeée vNril serving TIME. 

TePp Witt wWilhrreD CREAM alo GAaRnisHl 
wir crlocelare Curls.(A sEni- SWEET 
HERSHEY BAR RT Reon TEMPERRTURE 
Works Bes7.) Serves 6. 


Morlewmert whles : Peopler sakes. 
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Melon! I Feom SRvcE 


THis LIGHT SUMMER DEssERT is MosT 
APPETIZING SERVED w/a Larse Glass Bewl. 
(see PrevTvrRe ). 

/ CANT AlouPE 
/ Holler DEW Melon! 
Va oF A smael waTernelorl 
( CoP FRESH or FROZEN BLUEBERRIES 
(DRAM Well 1F Frozen) 
Cor Malo nire Batts alo APD BERRIES-— 


CHILL. 


SIVCE : 
Ws Cur Sugar 
V3 Cur WaTer 
/ 7sP. LIne Rive 
6  7eses. Lime Uuice 
Yo CUP Ligtr Rut 
Mix sugar wit wWarTer in/ SAvcEPAN — 
BRING Te Boil, THEN ReDUcE HEeaT alo 
SIMMER For Sutnlores. Hoo Line inlp 
AND LET Cool TO Roont TEMPERATURE. 
srr wW time dice alo Rum. Four over 
FRu7T Aro Cll several Hours. 
SEPVEs GTO S. 


CUCUMBER PATCH: DlLIES of THE Fialo, 
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MocHa ToR7Te& DeéssEerRT 


Delrcious ANe so Lovely vo loo ar 
A GRea7y cHanlge For THar 40M Birzpay/ 
(See Ficrvure wR 


/ CHeeolATE Cake Mise 


Moela Crean Fuewle : 


4 cup Gfecolare semi-swWeer CheITs 

2 Tesps. ter waTer 

2 7ses. wWsrTar Cofree Pov/rer 

Va CuP GRANULATED Sugar 

" Parle (1 “Vi cur) uhitiPrinlg CREAM 

PREPARE CAKE ACCORDING TO PACKAGE 

IWsrreveyiens. Barce nl 2- 8" Roule CaKce Pats 
khhed Have Been GReAsED AND Lulem whirl 
CreceLes of wlaxep PareerR. Bake AND Cool, 
THeN zuRN our ON Wire RrRecs. Wit «A 
Kihwe., sPlLiIT Exel Layer nlro Tule. PREPARE 
Mecrla CREAM BY Conseil CHiPITS, WATER, 
Coffee Powper alo Sugar wa Smal, Heavy 
Srucerad. HEAT, sTiRRING UNTIL SMOOTH, AND 
Cool. VWhilim creat UWNril IT STARTS To rHhexenl, 
App CxHecolatre Mixture alo WiiP UNnL STIFF. 
Sereap BerweeN Lavers allo on Tor oF Torre. 
CniLL ar tersTr oNe Hour. Decorare wrt 


SHaven CrHocolaTe. Serves (0 To /2. 
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Tha Maria CAace 


Large ANGEL Foorm CAKE 


Cur Te MARIA LievEevre 

TasPs. Wehprinlg CREA 

Cours vWhehprilg CREAM 

7TesPs. Tia Maria Ligquevr. 

7TBsPS. (cing Svqgrre 

AlLMonll> Reca Crlocolare Bars 

Cor cacEe wro Trl Larers. Place Epc ol 

A PLATE. ComBille Ve CUP 771A Marra AD 
2 7esPs. Crean, FRies Cake Ate over. vir 
SxKEWeER — Bor LAVERS. Drei2zz2lLE TIA MinTuREeE 
OVER Ald PARTS of Ene Laver; BoTTon AND TOP. 
Cover whirl sARAN KleaPp AND coll sEevernd. 
Hours. Tw ders BErore servnig, vhhP Two 
CurPs of Cream ale Folp iw! 2 7 esPs. TIA 


Marra file THE 1'e1N@ Sugar. lee CAKE, 


le LoueinG Layveres. Crust’ AlMon’> Reer #Al> 


Toss over FoF AND Sipes of CAKE. Cee 


UNriL seretinlg TIME. Sereves (070 /2. 


OMee Vieten rfore BrrvlilG SHUTS 
Dovl/ Te 7rV/eve Atlas, THe Douh/ ro 
—T¥/Ere MMEE Ss, wee Dow Te FEZ 
Wires. Tis Yen No os 1s EVEN SURE 
Tar THavtl Wer reat Dour! wo We 
Ben! 
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IMDEd€ 
EYUNCH W/ Lonlerf 


Bevernses $00p Wp Frsrhosen 
BlEi/oer BREAFAST - /2 GINGER BREAD - 19 
BLUEBERRY Ten- 13. | LemeN Lone - 22 
COFFEE BRaNby LiL Revs 
ee gt OS /4 APRicoy BREAD — 26 
jie ORANGE Holer Beenp- /é 
10) Porn! Lone ~ 20 


44 | Supere BLUEBERRY 
/O Lento Mureils - /5 
Zuceninh Loaves - es 


4 SovRe CREAM 


! COFFEE CAKE — 27 

12 

so CASSEROLES 
BAKED € GGS — IS 
CHEESE Sourrele - 36 


Cohrenen! ScRAMBlE- 32 


El | CWreistuas Mornile 


BLUEBERRY CoerEee wiresaJer - 353 
CAKE ~ 18 | €665 ReNewHero - 3/ 


CHRISTMAS Corre 


CAKE — 23 SAnlo vbenles 


COoPFEE Cal BREAD — 17 SHRIMP SANouici/es- eS 


FERGOSA — a4 STUFFED Hat Cone =) 29 
Sulony Sarlewheles- 3 


<O/ 


{ f 
TOASTED TomMaro Tale Marors Wires 


CHEESIES — Blue Plort Relistl- 38 


Jat ANo Realise! 
cHleIsTMAS MarMAlaceé- 37 


LEST BUFFETS 


APPETIZERS SESAME CHEESE - 
ARTICHOKE NiBBLERS- ¢/ | SHRIMP DIP - 
CRAB Mousse - 42 | smexer Salptor/ 
CURRIED Serllorps- 44 Hors DoeuwRe — 
CURRIED SEAFOOD C3eunlerly ser — 

Cocxrml Pures- $3 
CURRY DIP For Mors 

Vegerasle PlarreR-45 | CyeAmMellen wWalurs- 
Haw pile CHEESE BALL- 49 | C3eanzy Crusle:- 
Wa PENhES — Wovel slurs — 

Gom Bless rou-— 46 | Soya AlnmioNes- 
Hor CHEESE Spreaap- 45 | Sricem Casilen/s 
Jollalys Monae Paré- 47 ore Pecans — 
LOBSTER DIP - 48.| Fonts Teal Mit- 
Man Mavelenles 

CHEESE PUFFS - SALROS 
PuRKS Poo- Peo's — Armenian Seilach 
RUMAK ~ SALAD — 
Rorile Cres - 


BUFFET SEAFOOD 

Salao — a) 
Calis’ Specinl Salao- 6! 
CUCUMBEF2 CREAM 

SRlAD — é2 
Foo YwalG TOSSED 

SAlAap — 65 
Green GOP DESS 

SALAD — 63 
LAarvYeRED SALAoO- 62 
Lee tones CucuMBERS-64 
Manoarinvl ORANGE 

SaAlAo — rd] 
PiexleD Cole Stau/- 60 
SALAD Royale — 7 
SHeime Louis SAlap- 66 
sulemrerlo Srlao 


PLAT TER — 67 


SOUPS 
Clam CrHoulpere — 
CRAB BISQUE — 
CRAB CREAM SouP— 
Cras vile Corer 

Crew bEeR — 
CREAM of CUCUMBER 


Sour — 


éLEPHaNT SouP- 72 
HMaerans PEAR SovuP— 7&8 
Mies tT reole - 73 


TURKEY SouP- 72 


VEGETABLES 


Broccol: CrssERolé- /00 
BRoecols Rie€ 
CrsséRrole — 
CASSEROLE Peas - 
CHeesy Seadlepen 
POTATOES — 
Cor Soured a" 
CREAMY WilpPED 
POTATOES — 
pevilea CorN’- 
Easvére BRoccel;- 85 


Elsies Forarces- 87 


Fesrivé Mustleooms- 88 
GreeW Bepn/ 

CASSEROLE — 89 
Hor CURRIED FRuIT— 96 
Masvleb Foraroés 

Al MorleiNe — 90 
Picxléo Ono's — Jol 
PoPeves Sourrle- 85 


RED CAREBAGE — 2] 
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Ricé Polar — 
Savoury Riceé — 
SEesae Broccol) — 
SCH uWlARries 
asl Brou//s — 
Sweer Poraro 
SUPREME — 94 
TuRMP Pure — 7 
TurMiPs i ApPlEs~ 86 
Yapre Rovslo GREEMNs- 938 
Zucer/nh CrsséRele- 92 


SUPPER CASSEROLES 


A Merle cHieKen— HO 

Apricors i! Hadt- 1/9 

hortlry Pasros 

SEAFOOD Lasagle— 103 

BRKED Solé Rovlav€- 102 

BARSEQUVED Chere 
MareiNao€ — 1329 

BAR -B-QuED Salon 
STEAKS — 

Beer ¢ BurGaioy 
CASSEROLE — 

Bonles — 

Calle Clon — 

Cr'roNese Crexen — 


crherdenl, Z whl Ricé 


Casserole — 
Coherten! 2/ Nooole 


Casserole Ex 7-RAOR DINE 


($2 


- /2) 
cWLLED Splrton! 
Sourrle ~ 
CHP Sver — 
Coquille Davin - 
CRAB - STUFFED 
cueen Brensrs- 24 
Drie Cree 
Divan! — 
ExiglisH SPIcED BEEF-156 
evrete! Eterilanas-126 
Faneoanlgo — 
GINGERS BEEF 


Sr reo Ganorr — 


(328 


/37 


136 
GoulasH — 131 
Ham Casserole-— 4 
Zr Cornlaille /vre- 27 
Lemon Crheen— 1 
JaMBAlRYA — 
MiNeléss MEéRT 

SAwvceE — HT 
106 
130 


OYSTER Scadlop — 
PERCH Y Pore — 
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Rice ¢ Olle Srumeile 
Fore Salntonl —/06 
Ronasr Duck’ Wire| — lb 
Pars ORniNGE Satee —/47 
1293 
foe 
148 


SATE - 
SCAMP/ — 
siletl eis pure — 
SHorer Rias 

wl! Beer — i] 
SrTroVen Sreu/— /54 
STROGANOFF MEATBALLS -/40 


STUFFED ARoric CHAR~/0F- 

Sulear- # Sovke 
CAL) Rias— 

swWeer- Z Sovfe 


(32 
SPARE RIBS — SG 
THe GAFFERS 
SPAGHETTI SAUCE — 1/28 
You Gor-rTra 
wt f 
Made Sole — 
VerLl scallopiy— 


162 
42 


Wa Wy, 
IADDIES BUT GoobDlées 


CAKES ¢ SQUARES 
Caranel BARS — 
CHRISTMAS 
Cherry CAKE- 
FRU TRSTIC FUDGE 
Brouhes— Vél 
Flureyr leing — 160 
KARROTS CAKE— /62 
Lemon Bars — 158 
Mrs. Laresonls BRRS-152 
RHvVBARB CaKe— 463 
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SovR CREAM 
COFFEE CAKE — 27 
ula CRKE— lit: 


COOKIE S 
CHecolare CrP 
COOKIES — 

Diamtior/os — 
Feurr ¢ Nor 

SHORT BRERD — 168 
WERMITS - SPICED 

PROPPED C0ookKiES— 162 
Mission! Cry BABIES- 1b 


DESSERTS 
A Crean Cae "— 


APRico7r SiMoccs — 182 


20s 


ARMEM AN ORAMGE 
CAKE — 
Cree lal§ Cie 
sPécial — 
CHEESECAKE 
CUPCAKES — 
CHocolaTEe CHEESE 
Torre — 
CHoecolwre Moca 
Mousse — 
CreeolAaTEeE Mub Pre- 
CrecolraTe Fors 


De C35eeEME — 
Crecolare 
PRUND CAKE — 


cHocolATEe Rote —- 

CHecolLATE UPSIDE- 
Dowhl Care — 

Danis Rumt 


Y=) vrele ~ 


DATE ToRTE — 
pure APPLE CAKE 
ENGL is TIF LE — 
Florey Lenton! 
CREAM TePPING- 
FoAMY Burrer 
SAVCE — 
FRESH STRAWBERRY 
Ded. (G+ — 
FUDGE SArvcée —- 
GRASSHOPPEre CAKE 
Lemon Pupdin¢g ~ 
énkoll Caenlrree 


(73 
/2) 
186 
192 


pEelicaressen trlecolare 


leEé Box Fre — 
Melon! I! Rum 

SAUCE — 
Moca ToerRTE 

DéessEeErrT— 
Pecan Pre — 
TIA MarR CAKE — 
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(28 


/22 


/73 


Zoo 


— Gur FAVORITES 


-SQuR FAVOFITE: 


Gur FAVORITES 


—— ure FAVORITES 


Our FAVOPAITES- 


Yur FAVORITES 


A GREAT Gier- (oer /- 


ELNSIOY/ 
3029 - 3 STREET Sul 


CALGARY, ALBERTA. 
Tes iv2 


PLEASE SEND ME... . Copies of Youre 


CooK’ Boo AT */e.22 Pere Copyr Plus “7-22 
Per Copy For Maliule. Eeloseois*®...... 
Mame 

STREET 

Charny 

PROVIMeE POS TRL CODE 


Mare CrlEque Farrale 7o; 
Wasp Bes7r oF Bripjge Puslustlile ee 


A GREAT GIFT /oee!- 


ENSOY/ 
3022 - 3snece7-SW 
CALGARY , ALBERTA. 
Tes /ve 
Flense SEND ME.... Copres of rou 
Cook Book ar-*/2.22 Ree Copy Plus */-2 
PER Cary For Mailing. ExteloseD is 2 
MAME 
STREET 
OryY 
PRroUnlee Po TH Cove 
MAKE CHEQUE Pay RACE 7D; 
“le Best ar BRivge PuBlisiule Cro 


f 


. pene 
cae a rr * TM eV, 
ee Fre 
5 ee “aah wet | 


tel _—" ) Sa é / : 
ea , 
‘4 —_ . % > > ae ehh hae ; 

>‘ . j \ Sea oo. ene ters Ba el 

ae 


Sri) a i< ae 


A GREAT Ger lover! 


ENSOY/ 
30292 - 3 STREET Sul 


CALGARY , ALBERTA. 


Teas v2 


PLEASE SEND ME.... CopIEeSsS of Youre 


Cook’ Boo AT */e.22 Pere Copy Plus “7-22 
Per Copy For Malile. Edeloseois*®. |... . 
Name 

STREET 

CITY 

PROVIMcE POS TRL CODE 


Mare CrlEQue Pavrale Fo; 
Ws fe Bes7r oF Brivge Puslustie Poe 


HA GREAT GIFT /oea!- 


ENSOY/ 
3022 - 3snece7-SW 
CALGARY , ALBERTA. 
Tes /ve 
FlensEe SEND ME.... Copies of rour 
Cook Book AT *ye.22 PER CoPY Plus */-? 
PER Carr For Mailing. EN closeD 1s : 
MAME 
STREET 
Orr 
FPRroUwee Pos Cove 
MaKe CHEQUE Pay RAle 7D ai 


“rfc BEST A BRIDGE PUBL ss rvle C72. of 


BOA ae to . 
eo = ‘nn, agate me 


hat, a, ha Same a. hes ae 
oe 


ee eo? ee oe Ly ae . 7 
ee 
ie ek ees. 
a werres - ie 
a . eect ee | 
<a Seeayaier > a a ir - 
» ay! chil 


| eae ‘hi rn 
dj 


- : ne | “ae ee 
periert =, Ke 7 


SOME (MPORTANT Cauvalers 


BRSED ON US LiauiD NERSURE : 


1 Pirlr =2 curs 
/ CoP =S oules 
co? / CuP = /6 TREE SPOONS 

1 ovee = 2 7relesroows 

/ 7relesrco=3 TERsPoos 

/ veAasPeol = 60 DROPS 

Werg+r- 
wl Equivalent 3 MeéeT RIE 
) Foule le ovnees 0.953 KiLogRAM 
1 ounce /6é DRAMS 23.342 GRans 
(DRAM 27. 393 Geaws | 1.77/ GRAMS 
IMPERIAL LIQUID MEEASIRE 

(GAlloN 4 QuARers 4595 Crees 
1 QUART Pa pls 1.136 L076eS 
) Parl 2o wees SC.8MLLILI TERS 


1 Fluo OvNeCE 8 -luUID DRAMS 2.84 WNLtil (TES 


ZS. Clevio MensoneE 


/GAllonN ¢ QUARTS 3.785 liTees 

/ QUART 2 Pi rs 0.246 Lireéres 

1 Ply (6 oulees 97.32 MCLLILITERS . 

| ourlee & FluiDRAMS 2. 956 NCL /14L1TERS 
TEMPERATURE 


To Colerer FRHeENHEIT TO Cen iGRADE: 
we Ye (%*-32) 


ae 


ey 


oe 


aes a 
= 
ae ie Ply 
bs 
e 
ue 
* a 
ow x 
i Ps ae 


ye 


